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PDROVEN performance backed by nation-wide, efficient 
service ... is responsible for the high regard in which 


the De Laval “Air-Tight” Separator is held. 


As an example ... Mr. A. F. Stender, Plant Superin- 
tendent of the Rochester Dairy Cooperative, Rochester, 
Minn., states: “We have nine De Laval ‘Air-Tight’ Sepa- 
rators and two De Laval ‘Air-Tight’ Clarifiers. We operate 

on a 24-hour basis every day so the Sepa- 
rators are shut down only long enough 


DE LAVAL “AIR-TIGHT” CLARIFIER 


- + Removes sediment; helps improve 
flavor; operates at high or low tempera- 
ture; does not cause foam; keeps milk 
from contact with air. 








to clean up the sanitary pipe and the Separators. With 
all the inexperienced help . . . it is a miracle we have 
no serious breakdowns. Although we naturally use 
some repair parts we can also say we have been served 
very well by your good Company. 

“Naturally, when anyone talks of cream separators 
we can think of no other separator that would serve us 
so well as does the De Laval Separator.” 

For proven performance . . . and service . . . make 
your next separator the De Laval “Air-Tight.” 


THE DE LAVAL SEPARATOR COMPANY 
165 Broadway, New York6 427 Randolph St., Chicago 6 


DELAVAL PACIFIC CO., 61 Beale St.,San Francisco 19 


THE DE LAVAL COMPANY, Limited 
PETERBOROUGH MONTREAL WINNIPEG VANCOUVER 
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Gentlemen, we are stuck! 


First, the demand for Seal-Kaps before the war already had us 
hustling, building new production machinery, figuring out short 
cuts. But we liked it fine. 


Then came war, with its shortage of help, machinery and materials, 
and a jump in milk consumption. We didn't like it so'well but 
we did OK. We filled orders by not taking on any new customers. 
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be a let-up when war production cancellations came through. We'd 
get more help, more machines, more materials, and maybe milk con- 
sumption would subside a little. 


Nothing of the kind! e 


Every restriction on the production of Seal-Kaps seems, at this 
moment, to be as tight as ever. Not only that, but milk con- 
sumption has again jumped--50% in some areas. We would even 

put machines on the roof... .if we could get the machines, if we 
could get the people to run them. But nothing doing... yet! 


And so, we ask a long suffering and co-operative dairy industry 
not to abandon hope but to pray with us that it won't last long. 


Our plans for expansion are far beyond the blueprint stage. . 
they're primed and cocked and need only a little shove to put us in 
the clear, with a Seal-Kap production that will amply supply every 
single dairy in America that wants to adopt this modern, low cost, 
single-operation capping method. 


Again, our sincerest regrets for not being able to supply all of 
you... but accept our assurance that the condition is 
temporary. There's a way out... .and we'll find it! 




















The Benefits of 


7 no ne LIBERTY’S 
SQUARE MILK BOTTLE 
Are Beamed 3 Ways 


LIBERTY'S ECONOTAINER, The Square Milk Bottle, is more 
than an important addition to the Liberty line, it is recognized » ee 
as a distinct contribution to the dairy industry. Many of its m 

numerous designs and advantages to the milk plant are 
equally beneficial to the retailer and housewife: provide 
sales and merchandising values as well as plant and 
delivery economies. 
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They're lighter, shorter: In Standard Finishes— 

“@asy dripless pouring, less tipping 51 mm. and less. 
‘and breakage: easier to handle With Brilliant 
than standard containers. They LUSTRO COLOR 
“stay put” and can’t roll off shelves. Labels 
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E.O.D. To Be Continued 


New York City Distributors and Union Drivers Agree on Program—Work Week 
Cut to Forty Hours—Other Points Included in Settlement 


HREATENED strike of upwards of 
"T1200 milk deliverers in New York 

City was averted on November 4th 
ifter a series of conferences between milk 
‘ompany representatives and union labor 
ficials with Mayor F. H. LaGuardia 
had resulted in arrival at a program upon 
which both would agree. Following the 
pattern of the arbitrated agreement pre- 
viously reached with the city’s milk plant 
engineers and firemen, the drivers will 
work a five-day forty-four week in place 
of a six-day forty-eight hour week. 


Importantly included in the terms of 
the agreement was continuation of every- 
other-day delivery to homes, which had 
been strongly objected to previously by 
union officials after the federal ban on 
daily deliveries had been removed on 
November Ist. 


The E. O. D. system to homes, proven- 
ly efficient and satisfactory to the best 
interests of all concerned will continue 
at least until October 24, 1947, the life 
of the contract on which the milk com- 
panies and their drivers agreed at the 
conference with Mayor LaGuardia. A 
“large number” of new men, it is said, 
will be hired and trained as drivers due 
to the work-week reduction, but the driv- 
ers covered by the contract agreed to 
work an extra eight hours at straight-time 
pay if the milk companies have not been 
able to get enough new men by the time 
the forty-hour week goes into effect on 
January 15, 1946. 


Dealers Distribute Booklet 


In a move to bring to the public at 
large the full story of milk distribution 
in the New York-New Jersey area,—in- 
cluding the savings effected by every- 
other-day delivery and government sub- 
sides,—a_ booklet, entitled “The Facts 
About Every-Other-Day Delivery of 
Milk,” has been sent to a million house- 
wives in the area by six major milk dis- 


(By a Review Staff Representative) 


tributing companies. This is the first 
comprehensive story of the savings en- 
tailed in the E.0.D. system to be placed 
in the hands of consumers. It is based 
on three scientific studies: 

1. An exhaustive report of milk dis- 
tributing costs prepared by Dr. Leland 
Spencer, professor of marketing at the 
New York State College of Agriculture, 
Cornell University. This appeared in full 
in the October issue of the “Review.” 

2. An analysis of the keeping quality 
of milk prepared by Prof. A. C. Dahlberg 
of Cornell. 


3. A poll of consumer opinion in the 
New York-New Jersey area, conducted by 
Crossley, Inc., an organization nationally 
known for public opinion analysis. 

Milk sold under every-other-day de- 
livery is satisfactory in quality and flavor, 
and retains its full nutritive value for 
several days when properly stored, the 
Dahlberg report shows. 

The Crossley pool indicates that 80 
per cent of the housewives are satisfied 
with E.O.D. and that 76 per cent would 
not be willing to pay a cent and a third 
more a quart for daily delivery. (The 
Spencer report indicates that it would 
cost a cent and three-tenths a quart more 
to go back to daily delivery.) 

Question of Subsidies 

With regard to subsidies, the Spencer 
report indicates: 

“The milk subsidies, which were non- 
existent in 1941, will amount to 1.8 cents 
a quart in 1945. 

“There is a possibility that the con- 
sumer price for milk might have to be 
raised to compensate for discontinuance 
of subsidy payments, as well as for in- 
creased delivery costs (in case the war- 
time economy practices were abandoned). 

“The total adjustment required would 
be at least 3 cents a quart.” 


Milk companies distributing the book- 
let included: Borden’s Farm Products 
Division of the Borden Company, and 
Sheffield Farms, both of Manhattan; M. 
H. Renken Dairy Company, Brooklyn; 
Janssen Dairy Corporation, Hoboken, N. 
J.; Alderney Dairy, Newark, N. J.; and 
the Dellwood Dairy Company, Yonkers, 
ms 

Union Issues Leaflet 


At the same time, union leaders pre- 
pared the following leaflet which was 
delivered by each driver to his custom- 
ers: 

What Price Americanism? 
“Dear Customer: 

“Most of your loved ones are return- 
ing from the Armed Service and so are 
mine. The fellow who worked with me 
is also returning from the Service. While 
he was away a Government War Order 
was issued to save gas and rubber, which 
made every-other-day delivery of milk 
compulsory. This meant the elimination 
of 1,800 jobs. In other words, there are 
1,800 fewer men employed today on the 
every-other-day delivery system than 
there was on the daily delivery basis. 
On the home front, loss of jobs, curtailed 
deliveries, shoe stamps, gas rationing and 
etc. were all part of war-time sacrifices. 

“The war is over. Most of the war- 
time restrictions have been rescinded 
and on November 1, 1945 the curtailed 
delivery order will be lifted making it 
possible for every-day delivery of milk 
again. Now I am told by the company 
I work for, that the every-other-day de- 
livery system will continue regardless of 
the fact that the Government Order has 
been lifted. This means the permanent 
loss of 1,800 jobs. This means 1,800 less 
jobs available for veterans. This means 
some of us now serving you will be with- 
out jobs. This means that you will not 
receive the full peace-time service for 
which you are paying. I think that the 





company is breaking faith with you as a 
customer, me as a worker and our Gov- 
ernment in their goal of seeking full em- 
ployment. 
“Very sincerely, 
—“Your Milkman.” 


Faliacies in the position taken by the 


union leaders as expressed in this state-. 


ment are clearly apparent, a fact which 
is pointed up by their final decision to 
go along with the E.O.D. system under 
the conditions agreed to. 


In some other distributing areas of the 
country, union officials and the rank and 
file of drivers at once declared for con- 
tinuation of the E.O.D. plan of distribu- 


tion. 
—-——~ 


WALKER-GORDON NOTIFIED 


The Walker-Gordon Laboratories, Inc., 
certified dairy farm at Plainsboro, N. J., 
reported October 29, that Local 680 of 
the International Brotherhood of Team- 
sters and Chauffeurs has served notice 
that it will call a strike of the company s 
farm employees unless the company signs 
a contract similar to one in effect in the 
New York metropolitan area. 

The question of whether farm workers 
should be included in a contract drawn 
for city milk workers is being considered 
by the New York Regional War Labor 
Board, the company statement said, add- 
ing that “the union refuses to wait until 
the W. L. B. completes consideration of 
the case and issues a directive.” 

A two-week strike by the same union 
last January tied up all deliveries to New 
York, New Jersey, Connecticut and Penn- 
svlvania. 

—__—_—— o =e —___ - 


CREAM SALES BANNED 


A ban on the sale of cream in excess 
of 20 per cent butterfat went into effect 
in Buffalo, N. Y., as the result of an 
acute milk shortage. This ban, requested 
by Health Commissioner Francis E. 
Fronezak, was agreed to by representa- 
tives of the Niagara Frontier Milk Dis- 
tributors. 

Dr. Fronezak estimated the cessation 
of cream sales would save about 150,000 
quarts of fluid milk a month. 


LEASES RECEIVING STATION 


The Penn Blue Ridge Creamery Co. 
have just leased their milk receiving sta- 
tion at Oxford, Pa., to the Crowley Milk 
Products Co. of Georgia for a long-term 
period. They will improve the plant by 
the addition of new machinery and 
equipment so as to handle a great deal 
more milk. 

S. Edelmann of 321 Broadway, New 
York City, was the broker who negotiated 
the lease. 
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Get Forty Hour Week 


New York Milk Plant Engineers and 
Firemen to Get Same Pay 
zs For 48 Hours 


Award of the demand for a reduction 
to a 40-hour week without any cut in 
previous pay for a 48-hour week was 
granted 300 engineers and firemen em- 
ployed by 21 New York City milk deal- 
ers on October 29. The decision, which 
averted a strike of these employees, was 
handed down by Arthur S. Meyer, chair- 
man of the New York State Board of 
Mediation. Mr. Meyer had been named 
by Mayor F. H. LaGuardia to act as 
arbitrator, and both employees and union 
officials involved had agreed to accept his 
decision. 


Unions in the case are Local 56 of 
the International Brotherhood of Firemen 
and Oilers, and Local 30 of the Interna- 
tional Union of Operating Engineers, 
both affiliated with A. F. of L. The milk 
company groups involved are the Milk 
Dealers’ Association of Metropolitan New 
York, Inc., and the Independent Milk 
Marketers, Inc. 

Representing a 20 per cent wage in- 
crease, union officials expressed them- 
selves as delighted with the award. 


Point to Price Rise 


The companies had argued that a de- 
cision granting such demand would 
“forge the first link in a chain which can 
only lead to one thing—a very substantial 
increase in the price of milk to New York 
consumers.” 


Citing the price-increase warning in 
his opinion, Mr. Meyer said: “The warn- 
ing is entirely proper. It may also prove 
accurate, as it relates to an important 
average increase of approximately one 
cent a quart.” 


Mr. Meyer said he had granted the re- 
duction in hours, from forty-eight to forty 
on the ground that while monetary wage 
increases had been granted to the 300 
men their “real” earnings (the quanti- 
ties of commodities their money could 
actually buy) are relatively the same as 
they were in 1935. 


Sees Other Advances Forced 


The company groups, Mr. Meyer con- 
tinued, admitted financial capacity to 
meet the demands of the 300 men, but 
pointed out that an award favoring these 
employees may involve a similar grant to 
12,000 additional employees represented 
by the International Brotherhood of 
Teamsters and Chauffeurs, A. F. of L. 


Noting that the 12,000 have for vears 
sought a forty-hour, five-day week, Mr. 
Meyer reported that the milk associations 
predicted that “it will be absolutely im- 


possible to resist the corresponding de 
mand of the teamsters’ union” if the 301 
men received the award. 

Not All Demands Granted 


The award did not grant all of th 


‘ engineers’ and firemen’s wage demands 


A request for an average 10 per cent 
increase in addition to reducing the work 
week was denied by Mr. Mever. The 
wages the men now receive range from 
$47.25 for coal passers to $78.78 for 
chief engineers. 

Other provisions included night-shift 
differentials of four to six cents an hour 
six holidays a year with pay to men not 
now receiving them and a two-year con 
tract, which may be reopened after a 
year for wage discussions. Mr. Meye 
ruled against a demand for sick leave 
with pay. Time-and-a-half for hours be 
tween forty-eight and forty will not be 
retroactive. 


ENDORSE E.O.D. 





CLUBWOMEN 


Federation in New York City Approves 
Continuation of Restricted Service 
Every-other-day delivery of milk to 

homes was indorsed October 26, in a 

resolution adopted by the New York City 

Federation of Women’s Clubs, Inc., rep- 

resenting 250,000 women in the area, 

at their convention in the Hotel Astor. 

Delegates from women’s organizations 
from all boroughs of the city voted on 
the resolution adopted by the federation 
as follows: 

“Whereas, Every other-day-delivery of 
milk was instituted in June, 1943, by the 
Office of Defense Transportation as a 
wartime emergency measure to conserve 
manpower, gasoline and tires and to ef- 
fect economies in the distribution and 
cost of milk to the consumer, and 

“Whereas, This plan has worked out 
successfully to the farmer, distributor, 
labor and consumer, 

“Therefore be it resolved, That this 
plan be retained in peacetime, and 

“Further be it resolved, That the New 
York City Federation of Women’s Clubs 
in convention assembled, October 26, 
1945, goes on record as supporting every- 
other-day delivery of milk, and 

“Further be it resolved, That copies 
of this resolution be sent to the Mayor 
of New York, to the Department of Mar 
kets and to the Department of Health.’ 
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TO BUILD DAIRY 


Lancaster, N. H.—Marshall Brothers 
Dniry will build a modern dairy and ice 
cream bar in a central location here to 
replace the Northumberland processing 
plant which was destroyed by fire Aug. 9. 
The plant will pasteurize milk and make 
ice cream. 
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Editorially Speahing.... 


Unfortunate Controversy 


FEW-and fortunately only a few 

—union labor leaders representing 

organized milk drivers are raising 
a great hue and cry for a return to the 
daily service of milk to the homes. And 
this despite the preponderance of con- 
vincing evidence that producers, con- 
sumers (including all labor elements), 
dealers and drivers themselves all benefit 
from the every-other-day delivery system. 


To these officials, regard for the com- 
mon good or general welfare appears to 
be quite subdued. To them the fact that 
the suspension of E.O.D. delivery would 
mean raising the price of milk to con- 
sumers or reducing the returns to pro- 
ducers; increasing operating costs for the 
distributors; lengthening the hours ot 
work for the drivers; and most likely 
reducing their earnings,—all mean little 
or nothing at all. 


Their appeal to patriotism with the 
plea that more veterans would be em- 
ployed has a sound of hollow mockery 
when consideration is given to the pro- 
visions of the G.I. Bill of Rights. And 
even if more men would be put to work 
on the routes by a daily supply operation, 
the volume of milk sold on existing 
routes would necessarily be reduced, 
thereby cutting into the earnings. of 
drivers presently employed. In no wise 
have the labor leaders shown how sales 
could be stepped up by a return to daily 
deliveries. Counter to the proposals ad- 
vanced by E.O.D. oppositionists, other 
union locals in some cities have gone on 
record as being unalterably opposed to 
the elimination of E.O.D. 


If the points raised in this controversy 
are applicable to just one or a tew com- 
munities, they are equally applicable to 
every city having an established milk 
distributing system. So far, public senti- 
ment generally seems favorable to a con- 
tinuance of E.O.D. Its many advantages 
have been amply demonstrated; and it is 
earnestly to be hoped that those minority 
labor leaders who are fighting for its 
elimination will be definitely and de- 
cisively defeated for their lack of con- 


sideration for the general—and we mean 
including union labor—welfare. 


Encouraging indeed in this connection 
is the agreement of the drivers’ union 
officials in the great New York market 
to accept a continuing contract embody- 
ing the every-other-day service, with cer- 
tain important pay and work-week-short- 
ening benefits. This should tend to put 
an effective end to the recent unfortunate 
controversy. 


Stoltz on Deliveries 
P'state Univ R. B. STOLTZ of Ohio 


State University, in his extempor- 

aneous remarks at the recent dairy 
conference held at Cornell University, 
Ithaca, N. Y., stated emphatically that 
one of the biggest jobs presently con- 
fronting the milk distributing industry 
is to increase the size of the loads hauled 
on retail delivery units. 


In the future, he said, there will be 
no place for retail routes serving 250 
stops with 350 quart points. He pointed 
out the happy situation now existing in 
Columbus, Ohio, from the standpoint of 
producers, consumers, dealers and union- 
ized drivers, where the average load 
amounts to more than 750 quarts, or 
their equivalent, due in no small meas- 
ure to three deliveries per week supplant- 
ing the pre-war daily delivery system. 


He expressed the opinion that the next 
step in milk distribution will be to re- 
strict frequency of delivery still more,— 
most likely to once or twice a week. To 
prove that this is possible from a quality 
standpoint, he cited studies made which 
show conclusively that milk processed in 
the modern manner is unimpaired in 
keeping quality for four days, and may 
still be used with satisfaction for a longer 
length of time. 


In addition to his duties as an educa- 
tor at the University of Ohio, Professor 
Stoltz has been serving as secretary of 
the Milk Dealers Association of Colum- 
bus for several years and his prognostica- 
tions are based not upon theory, but 
upon practical experience and _present- 
day application. 


Before opposition by union leaders is 
voiced too vociferously against every- 
other-day delivery and its attendant ad- 
vantages, it may well be in order to 
suggest to the oppositionists that they 
first visit Professor Stoltz in Columbus 
and see how the milk business is oper- 
ated in that city. 


A Man of His Word 


‘"N ONE OF HIS early public utter- 
| ances, Secretary of Agriculture Clinton 

P. Anderson expressed his complete 
disapproval of the government policy of 
paying subsidies to producers of milk 
and other agricultural products. During 
wartime, however, subsidies were con- 
doned for the encouragement of greater 
production and the maintenance of “hold 
the line” consumer prices, although they 
met with much criticism from most farm 
organizations and many other elements. 


Continuation of subsidy payments 
would be inexcusable in a peacetime 
economy,. and definitely antagonistic to 
normal trade functions and individual 
enterprise. Secretary Anderson wisely 
recognized the fallacies of and the 
dangers inherent in an economy built 
upon asystem of subsidy payments. 


He promised to do away with them 
and, as soon as the required routine had 
been complied with, he took the neces- 
sary action to start them on the way 
overboard. First to go is the butter pay- 
ment; others will very soon be given 
“deep six”. 


For this we are all thankful, and voice 
praise to Secretary Anderson for having 
the courage of his convictions and, fur- 
thermore, for being a man of his word. 


Finish the Job 
Gite od th AMERICA to “finish 


the job”, the Victory Loan drive 
is now on in full swing. Every citi- 
zen is being urged to buy these bonds 
to the maximum of his or her ability. 
This campaign is not just one in a series 
to be followed by another. On the other 
hand it is the final move to raise funds 
for the government in its program of war 
financing and getting the country back 
to a peacetime basis. 
Even though hostilities—in which our 
armed forces played such a highly suc- 
cessful and creditable part,—have ceased, 
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there is still much to be done. The task 
is heavy, and much money will be re- 
quired. Victory Loan funds will be used 
to bring back from foreign lands those 
who have given so much that we may 
live and enjoy those freedoms to which 
we are accustomed. The sick and the 
maimed will be nursed back to health 


and employment. These comprise but a . 


few of the many responsibilities that must 
be fulfilled in clearing up the terrific 
costs of a world-wide war. 


Incident to the Loan drive a National 
Dairy Committee for Victory Loan Cam- 
paign has been created, cunsisting of A. 
C. Merrill, chairman, and H. Anderson, 
S. Cornelius, J. R. Hunt, T. D. Lewis 
and T. Gundelfinger, Jr. For a most ef- 
fective bond selling program this com- 
mittee has had prepared an excellent 
brochure entitled “The Dairy Plan for 
Motorized Sales of Victory Bonds”. De- 


sales promotion, this brochure will sup- 
ply some excellent ideas for expanding 
Victory Bond sales through the establish- 
ed milk distributing system. 


We are all obligated to make the Vic- 
tory Loan drive a success and we should 
do our part by purchasing as many bonds 
as we can for ourselves and by encour- 
aging others to do likewise. 

Let’s put the Victory Loan over in a 
big way! 


Record Level Farm Wages 


AGE RATES for farm help in 
Vf New York remained fairly steady 

during the third quarter of i945, 
with monthly rates on October 1 the 
same as on July 1 and day rates a bit 
higher, according to an interesting sur- 
vey lately released by R. L. Gillett, State 
Agricultural Statistician. The rather rapid 
and continuous rise from 1940 brought 
wages as early in the war as 1942 to 
levels exceeding all previous wage 
records back to 1866, and these records 
have been broken again each year to 
1945. The highest rates in the last three- 
quarters of a century, prior to 1942, were 
paid in 1920 and again in 1929. Follow- 
ing 1929 they dropped to the very low 
depression levels of the 1930s. 


With wide ranges in individual cases 
due to type of farm, location, competi- 
tion of other industries, strength and skill 
of worker and numerous other factors, 
the October 1, 1945, average rates as 
quoted from Mr. Gillett’s report follow: 
By the month, with board additional, 
$85.75; by the month, without board, but 
usually with some other perquisites such 
as house-rent and farm-grown food in 
addition, $118.00; by day with board 
$4.35; by day without board $5.50. The 
“by day without board” rate is the one 
most readily comparable with industrial 
wage rates. 
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Mr. Gillett continues: “The October 1, 
1945, index of New York farm wage 
rates is 345, compared with 324 a year 
ago, when 1910-1914 is taken as 100. 
Other current indexes on the same basis 
are: Weekly earnings of New York fac- 
tory workers 384 (a year ago 411); prices 
received by farmers for products sold 
209, or if “dairy feed“ subsidies are added 
223; costs in dairy farming 235; prices 
paid by farmers (U. S.) 174. 

“Employment on farms in New-York 
about October 1 was 9 per cent lower 
than a year ago, most of the decrease be- 
ing in hired workers. ... . There was 
also considerable difficulty in finding 
sufficient workers. Although factory em- 
ployment had dropped sharply since V-J 
Day and in mid-September was 19 per 
cent less than a year earlier, it was about 
17 per cent higher than in 1935-1939. 
Some of the released workers were per- 
sons in the labor force mainly from 
patriotic motives and were not interested 
in further regular employment. Many 
were women. Others were not ex- 
perienced in or were not yet interested 
in farm work. 

—While farm wages have been rela- 
tively high, they have seemed low to 
workers when compared with industrial 
wages. Although weekly earnings of 
factory workers have dropped consider- 
ably since the war’s end, the hourly rates 
have changed little; the reduction in earn- 
ings of employed workers is due to re- 
duced hours per week. Relatively few 
returned veterans are seeking farm work. 
“Hence,” Mr. Gillett concludes, “the ap- 
parent easing up of the manpower situa- 
tion has not been reflected in agriculture 
to any great extent.” 

a — 


MIXED FEED QUOTAS UP 


Washington, D. C.—A greater quantity 
of mixed feeds will be available to Amer- 
ican farmers, cattle feeders and dairy- 
men because of the increased molasses 
quota for the manufacture of mixed feeds, 
the War Production Board reported re- 
cently. 

This action was effected by an amend- 
ment to Order M-54, governing molasses. 
The amendment raised the quota of 
molasses for the production of mixed 
feeds from 50 to 65 per cent of the base 
period (July 1, 1940 through June 30, 
1941). 

WPB explained that this action was 
possible because of a slightly improved 
supply of Hawaiian and _ domestic 
molasses. 


SEPTEMBER MILK PRICE 


Administrator C. J. Blanford has an- 
nounced a uniform price for the month 
of September of $3.41 per 100 Ibs. for 3.5 
per cent milk received from producers at 


plants in the 201 to 210 mile zone under 
the federal-state order regulating the 
handling of milk in the New York Metro- 
politan Marketing Area. 

This is 16c above August and Ic be- 
low September, 1944. 

In addition, dairy feed payments at 
the minimum rate of 55c per 100 lbs. 
bring the total September return to $3.96, 
which is 26c below the last September 
total, largely because incentive payments 
last year were at a minimum rate of 80c. 


HOLDS CLASS 1 PRICE 


Washington, D. C.—U. S. Department 
of Agriculture has held the producer price 
for Class I-A milk in the New York mar- 


- keting area at $3.70 per hundredweight 


for the period November 1 through 
March 31, 1946. The action, effective 
October 25 when the new fluid milk 
prices were announced, was taken to 
avoid a prospective price drop to $3.50 
per hundredweight. 

As a result of establishing the $3.70 
price for Class I-A milk for the period, 
operation of the pricing formula in Order 
27, which would have been used to 
determine this price, has been suspended. 

————“(—ao—__ 


DPMA MAILS NEW OFFERS 


In conformity with revised pricing ar- 
rangements in the sale back to com- 
mercial channels of governmental stock- 
pile bulk butter, contained in one por- 
tion of Amendment 39 to MPR 289, the 
Dairy Products Marketing Association, 
which is handling the sales, has advised 
the trade of the change. The Review 
has received the following wire trom 
J. G. Mosey of the Chicago headquarters 
of DPMA: “All offers of bulk butter re- 
duced to creamery ceilings pursuant to 
OPA’ Amendment 39, RMPR 289. Mail- 
ing amended offers”. 


PRODUCTION COSTS HIGHER 


Prof. L. C. Cunningham of Cornell 
University, in an address at a meeting of 
delegates of the Eastern Milk Producers’ 
Co-operative Association November §8, 
stated that the average milk production 
cost on a group of farms studied in east- 
central New York was $3.91 a hundred 
pounds, a 93 per cent increase during 
the last five-year period, as compared 
with the costs during 1939-1940. 





He attributed the increase principally 
to higher farm wages and advanced feed 
prices. 


J. E. POLLOCK DIES 


Erie, Pa.—John E. Pollock, 39. owner 
and operator of Pollock’s Dairy, 4026 
Pine Ave., died recently in Tallahassee, 
Fla., where he was vacationing. 
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New customer 


FOR YOUR VITAMIN D MILK 


You're looking right now at the baby who stows away the Vitamin 
D Milk . . . the kid who is your best customer . . . who needs plenty 
of Vitamin D every dav to help build strong bones and sound teeth. 

Only trouble is he isn’t the one who spends the money. There is a 
lady in his house who does the buying and she is the one you want to 
sell—hammer home Vitamin D Milk’s nutritional facts of life. 

And this is where the General Mills ‘‘Dollars for Dairies’’ con- 
version program comes in. An advertising program that will do an 
efficient job of selling your Vitamin D Milk . . . to help you take 
advantage of the steadily growing volume for Vitamin D Milk in 
the younger age group. 

Here is an integrated grouping of sales materials enough for at General Mills. Inc. 
least seven different and complete campaigns, ‘‘tailor-made’’ to fit ae res 
any special promotion problem you may have. Why not write now Checial Commodities Division 
for full information? 
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Two Butter Prices 


Subsidy Removal and Ceiling Advance 
Sees Current Selling Levels 5c 
Apart in Many Areas 

Metropolitan New York area’s butter 
market continues to function under a 
two-price system, a condition which will 


undoubtedly continue until inventories- 


as of October 31, p.m., are pretty well 
used up. 


Many wholesale, jobbing and retailing 
outlets are holding to pre-November 1 
ceiling limits on all sales, although others, 
including some of the larger producer- 
distributors, have moved their prices up 
by 5c at the wholesale level, and some 
retailers are up 5@6c. As to the latter, 
most of the advanced retail prices are 
among the independent stores, chiefly 
smaller ones. 


Production is dropping faster and fall- 
ing well below the same time last year. 
We are likely in the immediate future 
to face a quite sharp drop in receipts 
as one result of the transition period 
between subsidy and non-subsidy and 
ceiling price advances. Demand is hold- 
ing at good volume. 


Little Stockpile Butter Delivered 


A little of the government stockpile 
scheduled to be sold back to commercial 
channels has been delivered to New York 
dealers, and is moving in a few quarters. 
Total quantity received to date, however, 
by those who have bid for it is pretty 
small. 


As before stated, the major part of 
regular receivers in New York City are 
electing to sell their inventories as of 
October 31 at the ceiling prices prevail- 
ing prior to November 1, which obviates 
the necessity of paving the government 
5c per pound on all inventories in excess 
of 1,000 Ibs. held by them on October 31. 
As far as the majority of trading on a 
first receivers’ wholesale 


basis is con- 


cerned, the New York spot market shows 
no change on a net return basis, since 
butter which is billed out at the 5c in- 
crease in ceiling in most cases still re- 
quires a 5c refund to the government. 

Text of Amendment 39 was very late 
in being made available here, and decid- 
edly so at interior points, in which prob- 
ably many dealers are not yet fully 
cognizant of the details of the revised 
operational procedure. 


CHARLES SPEAKS’ FATHER DIES 








Retired General Served in Three Wars 
and as a Congressman 


John C. Speaks, 86, the father of 
Charles Speaks, vice-president of the 
Milk Industry Foundation, died at his 
home in Columbus, Ohio, November 6. 
General Speaks rose from private to brig- 
adier general in the Army and was a 
congressman for 10 years. He won a 
congressional seat in 1920, and served 
until 1931. 

He was the father of Margaret Speaks 
(Mrs. Leslie Pearl), noted concert singer, 
and a brother of Oley Speaks, composer 
and musician, both of whom reside in 
New York. 

General Speaks was a member of the 
Ohio National Guard for 40 years and 
served in the Spanish-American War, the 
Mexican border campaign and World 
War I. In the latter conflict he was com- 
mander of the Seventy-third Brigade of 
the Thirty-seventh Division. 

His survivors also include two other 
sons, Lt. Colonel John Speaks, recently 
on duty with the Army Air Forces, and 
Lt. colonel Stanford S$. Speaks, now in 
Germany. : 

—_o——  —__ 


SELLS MILK BUSINESS 





Stillwater, N. Y.—Oscar Sundquist has 
sold his milk business and equipment to 
Percy W. and Charles V. Dake, who will 
continue operation of the Sundale Dairy 
routes. 





Heavy Cream Banned 


Sale or Use of Fresh Goods of Ovex 
20% Butterfat Temporarily Sus- 
pended in New York City 


Acting to relieve a potential acute 
shortage of fluid milk in the New York 
City area, Dr. Ermest L. Stebbins, Com- 
missioner of Health in New York City, 
issued on November 4th a ban on the 
sale of cream containing more than 20 
per cent butterfat to go in consuming or 
industrial use dYannels. 


The move, taken with the approval of 
Mayor F. H. LaGuardia, served to return 
the fluid cream marketing situation back 
to virtually the same restrictions which 
were in effect during the closing years 
of the war, when sales of cream in excess 
of 19 per cent were prohibited under a 


federal ban. ts 


Relaxation of the federal restrictions 
limiting the butterfat content of cream 
moving in consuming channels resulted 
in a tremendous rush of buying from all ° 
types of users. It has served decidedly 
to cut down the,yolume of whole milk 
available for heavy fluid milk demands, 
not only in this area but elsewhere as 
well, and throughout the main central 
western dairy belt has exerted a sharply 
curtailing influence of butter production. 


At the same time Dr. Stebbins’ order 
bans the use of fresh cream in the manu- 
facture of ice cream mix and frozen des- 
serts, and suspends the use of fluid milk 
in the manufacture of condensed whols 
milk, together with the use of fresh milk 
or cream in the manufacture of sour 
cream or cream cheese in plants under 
the supervision of the City Department 
of Health. Manufacturing users of cream 
will thus have to depend on frozen cream 
reserves. 

Dr. Stebbins stated that the restrictions 
will be lifted as soon as the existing “em- 
ergency’ in whole milk supplies is 
relieved. 








Write us 


about your requirements 
We will be happy when we can call on you 
again but in the meantime will be glad to 
hear from you by mail as to your needs. 


CHOCOLATE FLAVORED NON-SETTLING SYRUP AND POWDER 
— NOG HEALTH FOOD (Combination of Irradiated Yeast, Ege Yolk, 
ete.) —- INVERT SUGAR SYRUPS — FOUNTAIN SYRUPS -- CHOCO- 
LATE FLAVORED SYRUP (For Sterilized Milk Drinks) — DIPPING 


CHOCOLATE — 


CREAM FLAVOR. 


Reasonable quantities of Dairy Syrups Available. 


Progressive Sales Programs When Appropriate. 


IMITATION ORANGE DRINK BASE — ICE 


TWELVE YEARS OF SERVICE TO THE MILK INDUSTRY 


Capt. Frank P. Ritenburse 
Sales Mer. 
Serving Overseas 





| @) G . INCORPORATED, 


DUNKIRK, 
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DOUBLE EFFECT 
MILK EVAPORATOR 


Economy of operation PLUS maximum production are obtainab-c 
when you precondense your milk with a Double Eficeci 


BUFLOVAK Milk Evaporator. 


Good markets for “top” quality dried milk offer pro- 
gressive milk plant operators substantial PROFITS. 


Be alert to this opportunity for increased business. 
Investigate the profit-possibilities of BULOVAK 
EQUIPMENT today! 


Write for Milk Evaporator Bulletin No. 329 
And Milk Dryer Bulletin No. 327 


BUFLOVAK EQUIPMENT DIVISION 


OF BLAW KNOX COMPANY 


1627 FILLMORE AVE. BUFFALO 11. WN. Y. 
295 Madison Avenue. New York 17 1636 Monadnock Bidg. Chicago 4 
2217 Olive Street, St. Louis 3 1706 Broadway Oakland 12, Cal. 
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Approves New Rules 


USDA Places Revised Milk Classifica- 
tion Regulation in New York 
Marketing Order 


Washington, D. C.--The Secretary of 
Agriculture has approved rules and regu- 
lations relating to milk classification under 
Order 27, which regulates milk handling 
in the New York metropolitan marketing 
area. These rules and regulations, effec- 
tive November 1, supersede but are e3- 
sentially the same as temporary ones 
issued by the New York Market Admin- 
istrator and made effective August. last. 

While milk classification requirements 
are contained in Order 27, the detailed 
procedure to be used in accounting for 
milk received by handlers is set forth in 
the new rules and regulations. These 
include specific allowances for plant loss, 
specific definitions of dairy products, as 
well as the exact procedure to be followed 
in accounting for the milk handled at 
each plant. 

Issuance of these rules and regulations 
became mandatory under an amendment 
to Order 27, effective August 1. Before 
this date, the order had made no provis- 
ion for such issuance. 

Copies of the new rules and regulations 
may be obtained from the Office of the 
Market Administrator, 205 East 42nd 
Street, New York City. 


HEADS FUND COLLECTION 





Harold W. Peters, Hawthorn Mellody 
Farms Dairy, Chicago, has been appoint- 
ed chairman of the Dairy Division in 
the 1945 Sister Kenny Foundation drive 
to fight Infantile Paralysis. Announce- 
ment of the appointment was made by 
Bing Crosby, National drive chairman, 
along with 30 other industrial, commer- 
cial, civic, professional, fraternal, labor, 
religious and veteran’s leaders who will 
head various divisions in the campaign. 


The drive for $5,000,000 will get 
under way November 22 and continue 
through mid-December, Crosby said. It 
will be patterned along lines of the an- 
nual Red Cross, Community Fund and 
similar appeals. 


In accepting the national chairman- 
ship of the Dairy Division, Mr. Peters 
said: 

“Any project which each year saves 
thousands of American boys and girls 
from the crippling effects of Infantile 
Paralysis and restores them to ‘lives of 
usefulness and happiness, deserves the 
support of every American citizen. I am 
sure the public will respond generously 
to the 1945 Sister Kenny Foundation 
appeal.” 


=> ___- 


MOBILIZE FOR VICTORY LOAN 


N. Y. Dairy Equipment and Supplies 
Industry Set Quota of $500,000 


The Dairy Equipment and Supplies 
industry of New York have mobilized for 
their Victory Loan drive and set a quota 
of $500,000, it was announced by B. F. 
Jakeman, New York district manager of 
Cherry-Burrell Corporation who is chair- 
man of the group, following a meeting 
of the committeemen. 

This is one of the 12 trade groups in- 
cluded in the Food Section of the War 
Finance Committee. 

The committeemen who attended the 
meeting for the purpose of planning their 
Victory bond selling campaign were, be- 
sides Mr. Jakeman, H. Barns of De Laval 
Corp.; R. L. Batchelor of Lathrop-Paul- 
son Co.; R. Britton of Wisner Manufac- 
turing Co.; L. Kehoe of L. Kehoe Ma- 
chine Co.; P. Staples of Creamery Pack- 
age Co.; Miss B. Jean Smith representing 
W. R. Maguire; and J. R. McBrien of the 
Diversey Corp. 

F. W. Duryea, division supervisor for 
the War Finance Committee, will co- 
ordinate the work of the committeemen 
during the drive. 


Urbana Conference 


Dairy Department of Illinois Univey- 
sity Holds Dairy Manufactures Ses- 
sions — Many Topics Scheduled 


Urbana, Ill.—Prof. P. H. Tracy, hea 
of the Department of Dairy Industry « 
the University of Illinois, has announce 
that with wartime restrictions remove: , 
the annual Dairy Manufactures Co 
ference will be held by the Departme: t 
of the University at Urbana on Noven - 
ber 14, 15, 16. All meetings will be 
held in 314 Illinois-Union Building. The 
registration fee is three dollars. 

Subjects to be covered are as follows: 
Plant Sanitation; Water treatment; Dis- 
position of dairy wastes; Controlling f: 
losses in dairy plants; Maintaining con- 
sumer purchasing power; Plans for im- 
proving farm tenure in the Midwest; Fun- 
damental principles involved in a_pro- 
gram to improve milk quality; Newer: 
phases of human nutrition; Dairying in 
Central and South America; Expanding 
markets for dairy products; Acid and 
alkaline cleaners. 

Also, use of the direct microscopic 
count for controlling the quality of raw 
and pasteurized milk; Trends in the 
butter and cheese industry; Washing and 
sanitizing farm dairy equipment; New 
developments in dairy machinery and 
equipment; Suggestions for increasing 
efficiency in market milk and ice cream 
plants; Technical advances in new types 
of dairy products; New regulations gov- 
erning the operation of dairy plants in 
Illinois; Bacterial phage in relation to 
starter and cheese making; Whey utiliza- 
tion; and Progress in vontrolling the 
diseases of dairy cattle. 

“This program has been planned,” 
Prof. Tracy points out, “to assist you in 
solving your problems of reconversion. 
Outstanding men in the industry have 
been invited to assist the local faculty in 
conducting the course.” 





WATER RECTIFIER 
Eliminates Lime Seale aud Rust 


The LIMEX Water Rectifier not only completely removes lime and rust scale from bottle 


soakers, can washers, condensers, boilers, pasteurizers and water lines, but also prevents 


a recurrence of tncse conditions. Saves time, power, fuel. Simple to install, economical to 


operate. Requires less than 15 minutes per week for servicing. Used in leading dairies from 


coast to coast. Write for literature 


Send quart sample of your water for free analysis 


LURIE LABORATORIES 


905 MASSACHUSETTS AVE. 


* INDIANAPOLIS, INDIANA 
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ou can say that twice about a big, 
y enstomniee family like Conti- 
nental’s! It’s bigger now and more effi- 
cient than ever. 

We touch nearly every phase of pack- 
aging now. That's why, after careful 
analysis of your problem, we feel sure we 
can offer the perfect package for your 
product. Metal containers, liquid-tight 


paper cups and containers, fibre cans and 
drums, steel pails and heavy-duty con- 
tainers—we make them all. 

The armed forces get first call on our 
facilities now. But cone your eye on 
Continental! And on Continental's trade- 
mark, too! The Triple-C stands for one 
company with one policy—to give you 
only the very best in quality pe service. 


Tune in: “Rerort To THE NATION” every week over coast-to-coast CBS Network 


CONTINENTAL 


PAPER 


DIVISION 


CAN COMPANY, INC. 


FIBRE DRUMS The Container Co., Van Wert, Ohio 


LIQUID -TIGHT 
FOOD CONTAINERS 


PAPER CUPS AND 
FOOD CONTAINERS 


Boothby Fibre Can Co. 
Roxbury, Mass. 


Mono Containers 
Newark, 4.3. 
COMBINATION PAPER AND METAL CONTAINERS 
Heodquorters: 330 W. 42d St., New York 18, N.Y. 
13 Plants — Soles offices in oll principal cities 


CONTINENTAL PAPER CONTAINERS — Our complete line 
of attractive paper cups and protective liquid-tight con- 
tainershas been widely used for years by leading icecream 
and cheese makers, dairies and retail food stores. Space- 
saving nested cups are available in 6, 8, 12 and 16 
oz. capacity, plus nested containers in sizes from 1% oz. 
up to 10 Ib. capacity. Liquid-tight cylindrical con- 
tainers range in size from 14 pint to 10 lb, capacity. 
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Dairy Conference at Cornell 






Professor R. B. Stoltz Presents Strong Case in Favor of Glass:,Bottles-Over Paper 
—Every-Other-Day Deliveries and Other Timely Subjects Discussed 





TTENDED BY MORE than 300 
A aziry products processors, health 

officials- and educators, a highly 
inspiring and informative dairy industry 
conference was sponsored by Cornell 
University at Ithaca, New York, October 
25 and 26. 


According to the advance registrations 
an attendance of about 250 was expected 
and arrangements were made for that 
number. However, before the morning 
sessions of the first were completed the 
hall in the dairy building was filled to 
overflowing and it was necessary to move 
the conference to Warren Hall where 
there was seating capacity for all. 


At noon both days lunches were served 
at the universities various dining halls 
for the convenience of the visitors. A 
banquet was held in the Masonic Temple 
at the first day’s sessions at which Dean 
W. I. Myers of the College of Agricul- 
ture made an inspiring address on the 
subject “What’s Ahead for Agriculture in 
New York State”. 


Prominent authorities associated with 
the fields of agricultural economics, plant 
technology, dairy science and animal 
husbandry presented papers that are of 
particular and timely interest to those 
engaged in practically every phase of 
the industry; especially so when con- 
sideration is given to the rapidly chang- 
ing post-war conditions under which the 
industry is presently laboring. 


Speaking on a wide range of subjects 
pertaining to the dairy industry the fol- 
lowing authorities appeared on the pro- 
gram: A. C. Dahlberg, Leland Spencer, 
H. H. Schwardt, Otto Rahn, M. G. 
Fincher, V. N. Krukovsky, Glenn Salis- 
bury, S. J. Borwnell, all on the faculty 
at Cornell University; H. A. Tribler, 
Sealtest, Inc., Baltimore, Md.; H. L. Wil- 
son, Kraft Foods Co., Chicago; R. B. 
Stoltz, Ohio State University, Columbus, 
Ohio; E. H. Frindel, Shefford Cheese 
Co., Green Bay, Wis.; L. K. Riggs, Kraft 
Foods Co., Chicago; and Harold Fuller, 
The Chenango Ice Cream Co., Norwich, 
N. Y. 

Questions were permitted to be asked 
of each speaker but due to the fullness 
of the program and the limited time al- 
lotted to each speaker questions neces- 
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(By A. C. DINGWALL, Associate Editor) 


sarily had to be brief. Interest was keen 
throughout the conference and more 
questions would have been submitted, 
time permitting. 


Herewith the “Review” is pleased to 
present abstracts from a number of the 
papers delivered at this conference that 
pertain particularly to the fluid milk 
division of the conference. Prof. Leland 
Spencer’s paper has been omitted as the 
substance of his remarks was covered in 
detail as a feature article in the October 
issue of this publication. The day before 
the conference started Prof. E. S. Guthrie 
conducted a demonstration on controlling 





Prof. R. B. 


Stoltz 


the composition of butter that was at- 
tended by representatives of the industry 
from as far away as South America. 


Attention was focused particularly on 
the subjects discussed by Prof. Leland 
Spencer and Prof. R. B. Stoltz due to 
their timeliness, both discussing at length 
two of the most important questions 
presently confronting the fluid milk in- 
dustry—retention of every-other-day de- 
liveries and glass vs. paper containers 
for milk delivery. 


Milk Containers 


(By R. B. Stoltz, Ohio State University) 
F YOU AGREE with the common sen- 
timent that milk distribution must 
become more economical in the future 

than it has been in the past, then you will 

be interested in studying the kind of milk 









container to be adopted. There is a wide 
range of difference in cost due to varia- 
tion in trippage of glass bottles. The 
national average trippage for glass bottles 
is about 40. The City of Columbus has 
an average trippage of 80. When the 
glass bottle makes a trip of 7 or less, 
paper bottles may be more economical. 
The cost of containers in glass depends 
upon some of the following factors: 


(1) Trips that the bottle makes. 

(2) Cost of bottle exchange. 

(3) Cost of sorting bottles. 

(4) Bottle deposit enforcement. 

(5) Method of handling bottles. 

Universal milk bottles are those that 
are used by all the companies instead of 
each company having its own branded 
bottle. In a study made it was found 
that a universal bottle costs from 50c to 
$1.00 per thousand bottles filled, while 
the cost for individually owned bottles 
ranges from $2.00 to $5.00 per thousand 
bottles filled with an average of about 
$3.25. 

The City of Columbus in 1944 filled 
68 million bottles and the cost for bottles 
was $40,000. Had they used single ser- 
vice containers and had been able to pur- 
chase the bottles for one cent each, their 
cost for bottles alone would have been 
$680,000. This would leave the Colum- 
bus dealers $640,000 to wash their glass 
bottles, haul their empties back to their 
plant, ete. 


The dealers of Columbus, Ohio, have 
been using a universal bottle since 1934. 
In 1941 they changed from the 22%-oz. 
56 mm. finish bottle to the 17%-oz. 48 
mm. bottle. These bottles were pur- 
chased at 70c per gross less, which saved 
them about $6,000, and the milk caps 
cost them 23c per thousand less, which 
saved them appoximately $14,000, mak- 
ing a total savings of $20,000 annually. 


On January 29, 1945, the Columbus 
dealers adopted the square bottle. This 
has many advantages. The most com- 
mon advantage of square bottles is the 
space saving factor. It gives you more 
space in the cold room. It gives more 
space in the delivery truck, and it gives 
more space in the home refrigerator. The 
consumer acceptance of square bottles 
has been excellent. There are many 
minor advantages, and our present ex- 
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HERE’S COMPLETE 


“TROUBLE - SHOOTING” ror your 


PLATE-TYPE PASTEURIZER 7 


- When trouble pops up with a plate-type pasteurizer, 
ia- that’s the time to call a Diversey D-Man. He’s just 
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perience shows that the breakage is low 
and the trippage is as high as the round 
bottle. 


In October, 1943, all the dealers in 
Columbus started on a three-day-a-week 
delivery. Milk is not delivered either 
wholesale or retail on Sunday. With 
delivering milk but three times a week, 
our greatest need was more space in the 
home refrigerator and the square bottle 
permits more bottles being stored for the 
three-day week-end. 


During the past five years the milk 
distributor has been so occupied in 
getting his milk out that he has had little 
time to collect figures on costs. We 
recommend that every milk distributor 
should have a system of determining his 
bottle trippage and the cost of his bottles 
per thousand bottles filled. We have 
instructions for determining trippage by 
weighing broken glass in the plant. 
Someone should be appointed in each 
milk plant to be responsible for checking 
on the bottle trippage and enforcement 
of deposits so that the costs of containers 
would be known on each month’s 
operation. 

x * * 

Keeping Quality of Pasteurized Milk 
(By A. C. Dahlberg, Cornell University) 

HERE IS MUCH information in the 
"TT itersture on the keeping quality, 

of raw milk, but the data are more 
limited on pasteurized milk. During the 
past three years several publications have 
dealt with aspects of the keeping quality 
of pasteurized milk in relation to every- 
other-day delivery. The study herein re- 
ported was undertaken to secure data on 
milk as it is now on the markets in the 
New York Metropolitan area. 


The freshly pasteurized milk when col- 
lected from the plants had an_ initial 
arithmetic average standard plate count 
of about 12,000 bacteria per ml in the 
cool month of October and about 13,000 
in the warm months of July and August. 
The highest count on an individual quart 





of fresh milk was 31,000 in October and 
64,000 in August. Slight increases in 
average counts were obtained for milk 
held at room temperature for six hours 
and sometimes for route returns, the 
highest counts on one quart of milk ris- 
ing to 54,000 in October and to 100,000 
in August. The flavor of the milks was 
scored excellent. It may be conserva- 


_ tively stated that the quality of this milk 


was very satisfactory as shown by this 
study. 





A. C. Dahlberg 


At 35-40°F. the bacterial counts of the 
milk tended to decrease during storage 
and were actually lower after four days’ 
storage than when fresh. Bacterial 
counts were not made after longer stor- 
age but the flavor of the milk was ac- 
ceptably good after seven days. At 
45-50°F. some of the milk gave decreased 
counts after one day and the first notice- 
able increases occurred after three days. 
All bacteriological evidence showed good 
quality for at least three days and the 
flavor was good for at least four days. 
At 55-60°F. the bacterial counts of some 
milks showed decreases in one day while 
other milks showed increased counts 
especially in the hot summer months. 
Since 55-60°F. is generally recognized 
as too warm to store perishable foods 








and bacteria of most types may grow 
with fair rapidity, it is believed that milk 
should not be stored above 50°F. in the 
home refrigerator. 


* * * 


Insect Control and DDT 
(By H. H. Schwardt, Cornell University) 
Di: IS THE MOST effective chem- 


ical so far discovered for control 

of the house fly and many other 
insects. Where a visible residue is not 
objectionable water dispersable formula- 
tions should be used in such amounts 
that the final spray contains at least 3 
pounds of actual DDT per 100 gallons. 
No noticeable residue is left when DDT 
is applied to a 5 per cent solution in kero- 
sene or in emulsion form. 


Dry DDT is toxic to man and animals 
if taken in massive doses. However, ex- 
tensive tests by various agencies indicate 
that the amounts of DDT used in insect 
control operations offer no health hazard 
to man or animals. In oil solution the 
chemical is more toxic if taken internally 
and is quickly absorbed if spilled on the 
skin. In spite of its apparent safety the 
use of DDT in milk handling establish- 
ments has been prohibited in one north- 
eastern state. A DDT tolerance of 7 
parts per million in human food has been 
suggested. 


Peliminary tests indicate that DDT is 
no more effective than sodium fluoride 
for the control of cockroaches. 


*x* * * 


Sterilization of Microorganisms, with 
Special Reference to New Methods 
Applicable to Dairy Industry 
(By Otto Rahn, Cornell University) 

F THE CHEMICAL agencies, al- 
Osi is quite reliable, but rather 

slow. Chlorine is extremely ef- 
ficient in pure water, 5 ppm free chlorine 
is sufficient, but it decreases rapidly in 
strength when milk is present, and the 
recommendation of 100 to 200 ppm is not 
exaggerated. Chlorine is not destroyed 
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This ts the Registered “jrade- Mark 
Centrifugal Headguarters 


This Trade-Mark soon will be recognized in the Dairy 
Industry as a symbol of the finest equipment for clarifying 
and separating milk . . . duplicating its present acceptance 
in general industry, wherein Sharples has served for more 
than 30 years as Headquarters for Centrifugal Processes 
and Machines. 


A really modern line of Milk-Plant-Size Sharples Cream 


Separators and Sharples Milk Clarifiers will soon be on 
the market. 





These advanced types of Milk-Plant-Machines were 
projected several years ago. They were scientifically de- 
signed, taking full advantage of a wealth of accumulated 
centrifugal experience. But, the planned precision produc- 
tion was necessarily held-up while Sharples was assisting 
in the War-Effort . . . furnishing centrifuges for blood 
plasma, penicillin, and for installation on ships of the U. S. 
Navy and Merchant Marine. Sharples is proud of its “Army- 
Navy E Award” (now 4 White Stars). 

Literature on these new Sharples Cream Separators and 
Milk Clarifiers will soon be available. 


DAIRY EQUIPMENT DIVISION 


THE SHARPLES CORPORATION 


_— 
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by alkali but it acts more slowly in al- 
kaline solution. As it combines promptly 
with the milk proteins, traces of chlorine 
left in the equipment do not affect the 
taste of dairy products. 


A recent development, acid rinsing or 
acid steaming, seems quite a promising 
method of sterilization, if it is used as the 


final process for well-washed equipment. . 


A thorough control of the acidity is neces- 
sary to produce reliable sterility and to 
prevent corrosion. More research is 
needed for this process. 


More research is also needed for the 
application of the new synthetic deter- 
gents. They are good wetting agents, 
and some of them are good disinfectants 
as well. They are not toxic, and are 
applied as mouthwashes and skin disin- 
fectants. But some are efficient only in 
acid solution, such as Aerosol and Nac- 
conol, whereas others disinfect only in 
neutral or alkaline environment, like 
Roccal or Zephiran. Ceepryn is almost 
as good in acid as in alkaline solution, 
so is hexyl resorcinol. 


Because they are non-toxic, colorless, 
odorless, tasteless, and non-corrosive, and 
combine with the proteins of the milk 
similar to chlorine, they are a promising 
group of disinfectants for the dairy in- 
dustry. 





Dr. Leland Spencer, who spoke on the 
advantages of every-other-day deliveries. The 
substance of his paper was presented in 
full in the October issue of the ‘‘American 
Milk Review’’. 

Developments in the Control 

of Mastitis 
(By M. G. Fincher, New York State 
Veterinary College) 
T IS NECESSARY to recognize the 
most common causes of mastitis before 
one can prescribe intelligent control 
measures. Improper stabling and milk- 
ing practices as well as bad barn con- 





struction are considered basic causes. Re- 
cent writers would infer that bulls im- 
properly selected from dams with weak 
udders may cause serious amounts of 
mastitis through genetic influence. In 
spite of the great importance of these 
causes Streptococcus agalactiae exists in 
the udders of many cows in herds where 
the problem with this chronic infectious 
disease is most serious, and is considered 
by nearly all authorities to be a highly 
important cause. Staphylococci and other 
organisms are also present to complicate 
the problem. 


The utilization of all or as many as 
possible of the modern methods for the 
diagnosis of mastitis is essential before 
one can decide how to proceed in the 
control of mastitis. After treatment or 
prevention has been tried, it is again 
necessary to use very careful methods 
of diagnosis to estimate what has been 
accomplished. The careful physical ex- 
amination of the udders of all cows in 
the stable plus the use of as many 
laboratory tests as possible gives the most 
accurate results. 


It is possible, with the proper coopera- 
tion from the owner and especially from 
the attendants who handle the milking 
machines and the cows, to greatly im- 
prove the mastitis situation in the major- 
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“Their Feeding, Care and Train- 
ing” by Herman N. Bundesen .. . 
com- 


plete with 12 booklets on baby 
care for each month. Just ask for 
at no charge. 


NATIONAL BABY BOOK CO., Inc. 


A REAL 
SALES STIMULATOR 


Sells 70% New Prospective Customers 


DR. BUNDESEN’S BABY BOOK with 12 monthly supplements 
keeps the new mother fully informed and sold on your service. The 
cost is trifling and the method is effective. 

Your sales message is printed right in the BABY BOOK constantly 
reminding her of your products. Leading dairies throughout the 
country have distributed thousands of these BABY BOOKS in large 
cities and small towns with truly amazing results. 


WRITES HIMES BROS. DAIRY CO. OF DAYTON, O. 

“We have been using Dr. Bundesen’s Baby Books since 1938 as a 

door opener for our salesmen and find it the cheapest and best 

advertisement we have used. Those salesmen - - - have secured 

70% of the prospects for new customers. 

for our competitors to take any customer from a salesman after 

he has given her a set of Baby Books.” 

A limited test will satisfy you that Dr. Bundesen’s Baby Book is an 

effective builder of new accounts. 

munity. The cost is small and the results big. 
Write today for your copy and the 
complete deal, without obligation. 


It is almost impossible 


Only one deal allotted to a com- 
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SORCO 
Stainless Steel 


MILK STORAGE TANK 


From the inside out, here’s what you get in the “SORCO” 


MILK STORAGE TANK: 


—16 gauge stainless steel liner, with all seams arc-welded, 
ground and polished to a smooth sanitary finish. Easy to 
clean! 

—Bottom of tank pitched 6 inches for perfect drainage to a 
2 or 3 inch sanitary outlet. 

—4 inch asphalt insulated walls, jacketed in reinforced 3/16” 
steel. Furnished in white acid and alkali-proof plastic finish. 


EARLY DELIVERY —At present we are in posi- 


tion to make prompt delivery. Write us at once stating 
your requirements and we will quote you. Be sure 


to state whether cooling coil is desired. 
co. 


MINNEAPOLIS 7, MINNESOTA 


Manufacturers of Sorensen’s Retin, E-P-Buttons, 
and other Dairy Specialties 








ity of those herds where it is a serious 
problem. 


The question naturally arises regard- 
ing the relative importance of two pro- 
cedures. One is to recognize the infected 
cows and cure or eliminate them. The 
other plan is to put methods into practice 
that tend to minimize existing infection. 
Nearly everyone agrees that a practical 
plan of control must admit the importance 
of both procedures if success with the 
disease is to be secured. 

There are available chemicals and anti- 
biotics that may be used successfully in 
the elimination of S. agalactiae from the 
udders of most cows whose udders are 
not too seriously damaged to produce 
high quality milk. While penicillin both 
as an infusion and by intramuscular in- 
jection has proven unusually effective, it 
is only by a combination of this with 
other agents that the best results may be 
obtained. In addition extremely severe 
acute or chronic cases will make the most 
complete recovery only after the cow 
has had a rest or dry period for many 
weeks. During this rest period and just 
before freshening, antibiotics and chemi- 
cals may need ‘to be infused repeatedly 
if final success is to be obtained. 


All of these facts make it obvious that 
control based upon managed milking and 
proper housing of cows with relatively 
normal udders is greatly preferable to 
an attempt to effect a miraculous cure 
in cows with badly diseased udders. 

x* * * 
Cleaning Bottle Washers and Bottles 
(By H. A. Trebler, Sealtest, Inc.) 
HE HEAVY SCALE in soaker type 
Tint washers in hard water plants 
can be removed economically by the 
use of 5 to 10 per cent inhibited muriatic 
acid (MC1) at 120° to 140°F. Heavy 
deposits of mineral salts and denatured 
proteins in heat exchangers operated con- 
tinuously for long periods of time are best 
removed by first circulating an acid solu- 
tion with or without wetting agent to 


remove mineral materials; then rinsing, 
and then circulating a solution of alkaline 
cleaner with or without polyphosphate 
and wetting agent to remove the protein 
residues and traces of acid. Phosphoric, 
gluconic, or hydroxyacetic acid is used 
satisfactorily. 

In bottle washing the machine must be 
maintained in first class condition and a 
soft water supply is extremely desirable. 
It appears to be very useful to add 5 
per cent pyrophosphate to the caustic 
solution in order to get bright bottles and 
minimum carry-over. The addition of 
wetting agent also seems to be helpful 
especially when starting with a fresh 
caustic solution after cleaning the 
machine. 


Ascorbic Acid in Milk as Controlling 
Factor in Development of 
Oxidized Flavor 
(By V. N. Krukousky, Cornell University) 

HUS FAR the research at this de- 

partment demonstrates that the de- 

velopment of the  rancid-bitter 
flavors in the milk prior to its pasteur- 
ization can be controlled by a_ proper 
refrigeration technic (the rate of lipolysis 
depends upon the rate of cooling and the 
constancy of the storage temperature), 
and that the susceptibility of milk to 
oxidized flavor is greatly reduced by the 
deaeration procedure. 

The experiments concerning the mut- 
ual effect of light and atmospheric oxygen 
upon the development of the tallowy 
flavor in milk after its removal from the 
mammary gland revealed that ascorbic 
acid oxidation plays an important part in 
the promotion of inhibition of the tallowy 
flavor. It has been learned that the re- 
action which produces the tallowy flavor 
could be inhibited by the quick and com- 
plete photochemical (sunlight) or chemi- 
cal (by added hydrogen peroxide) oxi- 
dation of ascorbic acid in the milk to 
dehydroascorbic acid prior to its pas- 
teurization. In such a milk the tallowy 
flavor is not promoted by added copper 
(0.1 p.p.m.). 


The reaction which produces the tal- 
lowy flavor is stimulated, however, by the 
partial photooxidation of ascorbic acid 
in the milk. It could also be induced 
again by the addition of ascorbic acid 
to milk which was first depleted of its 
ascorbic acid or of the total vitamin C 
content by quick oxidation of ascorbic 
acid to dehydroascorbic acid and the sub- 
sequent heat treatment that takes place 
in pasteurization. 


It is obvious, therefore, that the ease 
with which the quality of milk may be 
affected by the lipolytic action on one 
hand and by the oxidative processes re- 
sulting in the development of the oxi- 
dized flavors on the other, necessitates 
very good care indeed in the transitional 
handling of the milk. 


YORK FORMS DISTRIBUTOR FIRM 





S. E. Lauer, president of York Cor- 
poration, has announced the formation 
of York Distributors, Inc., a fully-owned 
subsidiary of York Corporation, to pro- 
vide complete sales, installation, and ser- 
vice for York commercial air conditioning 
and refrigeration equipment in the New 
York area. 

W. A. Pusch has been named presi- 
dent and treasurer of the new corpora- 
tion. Other officers are R. C. Follett, 
vice president and sales manager, and 
John F. Lebor, secretary. The board of 
directors is made up of Mr. Lauer, Mr. 
Pusch, E .A. Kleinschmidt, J. R. Hertzler 
and A. Christensen. 


———— eo __ 


L. J. POPPER LEAVES OPA 


Louis J. Popper, head of the Manufac- 
tured Dairy Products Price Section, left 
OPA at the end of October to return to 
private business. Mr. Popper came to 
OPA in late May, 1944. 

He will continue to serve the agency 
as a special consultant on pricing prob- 


lems of the manufactured dairy products 
industry. 
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tue AMESTEAM cenerator 


combines all the features any engineer wants 
in a power plant. 

Its space requirements are small, yet it is a 
completely self-contained, compact package 
of power in units ranging from 10 to 300 
horsepower. It sets up in a matter of minutes, 
and performs flawlessly year after year, with 
automatic precision that keeps manpower 
needs at a minimum. 
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And it is easy to get at, if repairs are ever 
required, so that as little time as possible is 
lost in your plant! 

Backed by Ames’ 100 years of experience, 
the AMESTEAM GENERATOR deserves the 
immediate attention of any plant which re- 
quires speedy and reliable steam service at 
low cost. Phone or write our engineers today 
for full information. 








Outlook for Supplies and Equipment 


DISA Views Status of Manufacturers and Suppliers in Respect to Present and 


Near-future Deliveries—Manpower Shortage and Strikes Slow Production 


UPPLIERS AND EQUIPPERS are 
S cving their utmost to get back not 

merely into pre-war running order 
but something even beyond that so that 
they can catch up with the dairy indus- 
tries’ present demands and proceed with 
new development work interrupted by 
the war. The men in the supply and 
equipment companies are actually work- 
ing just as hard today, and under diffi- 
culties often as wearing, as they did at 
the peak of their war production. 


As a whole, the supply and equipment 
production situation is confused in this 
first autumn following the war. It is im- 
possible to sum it up in a few sentences. 
It is even difficult to forecast its trend 
in detail because some of the conditions 
that govern at the moment may continue 
to control for a number of months or may 
change rather radically or suddenly and 
either for better or for worse. A reason- 
ably comprehensive general prospectus 
could be presented only at considerable 
length. DISA undertakes in this state- 
ment to the dairy industries to outline 
the situation in its broadly governing 
circumstances, but rather briefly, and 
then to provide a thumb-nail probabili- 
ties’ guide with respect to certain im- 
portant classifications of supplies and 
equipment. 

As to Materials 

In theory, the materials which the 
dairy industries’ suppliers and equippers 
require in their production are much 
freer now; and also they are freer, in 
many instances, in actual practice. Those 
of most importance that are still under 
emergency controls are tin, rubber, sugar 
and cocoa. 

Others that are in embarrassingly short 
supply are lumber and pulpwood. 

Items manufactured by others but 
used by the suppliers and equippers in 
taking care of the dairy industries’ needs, 
that are in embarrassingly short supply 
are electric motors, gray and malleable 
iron castings and some types of shipping 
containers. 

Other principal materials and compon- 
ents are available, in more or less satis- 
factory quantities, and without priorities 
and DISA companies are all glad to have 
this substantial degree of return toward 
a free market. In this transition period, 
however, having controls lifted from thé 
market for a particular material does not 


430 


automatically put the material in the 
needed amounts into a given iridustry’s 
hands. All the mdustries are after that 
same material and so, of course, not all 
of them can get all of it that they want 
at the first moment they want it. Just 
as DISA’s member companies cannot 
make deliveries of dairy industrial sup- 
plies and equipment rapidly enough for 


Roberts Everett, Executive Vice President of 
Dairy Industries Supply Association. 

their customers’ purposes, so the sup- 

pliers of some of the materials essential 

to DISA companies’ production cannot 

keep up with the requirements upon 

them either. 

At lease in the overall, however, DISA 
can report that its members are slowly 
gaining in their rate of shipments of 
supplies and equipment and so are their 
suppliers gradually catching up with their 
requirements. 

Yet in spite of this gain in rate of 
production backlogs in many DISA 
plants are actually still increasing. 

The Manpower Problem 

Broadly speaking, manpower difficul- 
ties are holding up supplies and equip- 
ment production more than are materials 


difficulties. Manufacturers are trying to 
reassort their labor forces to increase pro- 


duction efficiency per man and per hour.. « 
They are having difficulty in getting the 


right kind of help. Many*men of at 
least medium skill who have theoretically 


become available for peacetime indus- 
trial jobs through the suspension of war 
production are actually not available 
either because they will not work at all 
for a time or will not accept wage rates 
lower than those paid them for war 
work. - 


Supplies and equipment manufactur- 
ers are not permitted to charge prices 
for their products that would warrant 
the payment of war production labor 
rates nor would the dairy processors 
want to have to pay such prices. The 
suppliers and equippers ultimately will 
succeed in getting their respective per- 
sonnel problems solved fairly and ef- 
ficiently. Since the Japanese surrender, 
however, strikes have touched directly 
some -of DISA’s companies and indirect- 
ly have slowed down a considerable num- 
ber. The effective peacetime readjust- 
ability of labor forces is a present tran- 
sition unpredictable, because it may rad- 
ically vary with events, and in either 
direction; and conceivably in one part 
of the dairy supply and equipment field 
the change may be favorable at the same 
time that in another part it is unfavorable. 


The Matter of Costs 


All these matters obviously bear upon 
costs. OPA has granted some price in- 
crease among DISA companies but few 
of them, and with respect to few of their 
products, feel that they are standing on 
solid ground yet with respect to costs 
and prices. All of their readjustment 
moves have to be made with these price 
limitations in mind. This, of course, is 
in the protection of the dairy processor 
as well as in that of the suppliers and 
equippers. But it does inevitably have a 
bearing upon the rapidity with which the 
latter can swing into full scale postwar 
production. 


DISA cannot forecast that supply and 
equipment prices generally in the next 
year will not have to rise somewhat. Its 
members do not want them to; it is not 
their goal to get them lifted. But it is 
at least possible that individually they 
will not be able to reorganize the produc- 
tion of some of their items satisfactorily 
at the prices now allowed. 


Production Capacities 


On the good side of the situation DISA 
can report that once the major difficulties 
of readjustment have been overcome the 
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resulting potential of production of most 
items of equipment and __ supplies, 
throughout its fully representative mem- 
bership will be greater than the overall 
prewar rate of their production. 


Here is a characteristic summary of a 
DISA company’s productive expectation: 


“In our present judgment, we will have 
130 per cent of the products used by 
this industry in 1939 available for 1946 
usage. As far as we have gone today, 
we know this will be entirely inadequate 
in the planning of those of our many 
customers who are trying to catch 
up a four-year shortage in one year.” 


DISA has reports of expectations of 
rates of increase of production twelve 
months hence of as high as 500 per cent 
ubove the 1939 rates, of some long-proven 
standard items and of as high as 1000 
per cent for items somewhat newer or 
falling in the “specialty” class. 


Processing Equipment 
It will probably be six to eighteen 
months before the equipment industry 
as a whole, and with the great majority 
of its items, will be caught up with de- 
liveries. As used here “processing equip- 
ment” includes, beyond its sometimes 
narrower and familiar definition primary 
refrigeration equipment, sanitary pipe 
and fittings and instruments. 
Repair parts are in fair delivery posi- 
tion but in overall not substantially bet- 
ter than before the war ended. 


It is clear that processors can help the 
whole industry by refraining just now 
from ordering equipment incorporating 
special features: this is a time when 
standard production items should be re- 
lied upon. 


Here is a characteristic comment by a 
well-posted equipment company execu- 
tive: 

“We visualize that the larger users 
of equipment will cut their suit to fit the 
cloth, taking care of most urgent needs 
first and planning their program to ex- 
tend over several years instead of trving 
to catch up immediately.” 






Containers 


Milk and ice cregm metal can produc- 
tion is "way behind in demand. With 
continuing substantial gain in the pro- 
duction rate it will probably still be six 
months before fairly prompt deliveries 
can be positively assured. 


Paper ice cream storage can manu- 


. facturers hope to be able to supply de- 


mand adequately in 1946 but one twenty 
quart can should still for some months 
be made to replace two ten quart cans 
as a conservation measure. 


The glass milk bottle situation has not 
been so tight within our memories. Most 
new orders calling for delivery before 
January 1 are being refused. Many pros- 
pective changeovers from round to square 
bottles are being of. necessity delayed. 
More persons desire milk now and at a 
rate of more per person and it takes 
eight bottles, roughly, to service a one- 
bottle cycle of delivery. It will be prob- 
ably several months before deliveries re- 
approach normal. 


Some of the glass bottle closure manu- 
facturers have recently quoted 200-day 
deliveries. 


Some 1946 expansion of paper milk 
bottle uses is likely to become possible. 
Paper bottle forming machines are ex- 
pected to be deliverable after the year 
turns, with their rate of production grad- 
ually accelerating until the third quarter 
of 1946. 


Production of milk bottle cases is far 
behind demand, a situation further com- 
plicated by the changeovers from round 
glass to square glass bottles. 


The paper cup supply situation has 
already eased perceptibly. If labor dif- 
ficulties do not increase there is a pros- 
pect that by the first of the year deliv- 
eries will have become rather satisfactory. 


Cartons for butter, ice cream and cot- 
tage cheese, cylindrical containers and 
similar items will probably continue in 
their present inadequate supply through- 
out the first half of 1946. 





Cabinets and Fountains 


The 1940 rate of production is not 
likely to be reached again until the spring 
of 1946. 


Dry Ice 


This is one of the bright spots. No 
one could talk about it at the time but 
beginning a year or so ago a large per- 
centage of the total output went to the 
Manhattan District Project. In 1946 in 
stead of only some 50 per cent of th 
prewar production being available fo: 
civilian purposes almost all of the pre 
war output plus that of some new plant: 
now underway will be available and in- 
creased uses will probably be prompted 


Flavors 


Vanilla and other finished flavors of 
extract or essential oil types presumably 
will be in adequate supply. 


Cocoa and chocolate products’ supply 
will be conditioned by the sugar situa- 
tion rather than the cocoa bean situation. 


Of the principal fruits, probably only 


; peaches will be plentiful; cherries, straw- 


berries, red and black raspberries, apri- 
cots and pineapple will be in short sup- 
ply well into 1946 or until the fall of 
1946. 


English walnuts will be in good sup- 
ply but with no excess, probably; with 
other nutmeats in short supply. 


All fruit and flavor processors depend- 
ent upon sugar will be handicapped in 
their production, of course, by the short- 
age of sweetener. 


Sanitation Products 


Bactericides and other chemical prod- 
ucts should be more or less normally 
available by the first of the year and per- 
haps even by December 1. 


Textile filtering products are very tight 
and probably will not improve much’ be- 
fore January. 


Delivery Equipment 


The heavy duty truck situation has 
already begun to ease and will fairly 
(Please turn to Page 438) 









































principle. 


mild and chronic stages as well as more advanced stages. 


Retail Price, 2.00. Jobbers and Distributors Wanted. 


THE REX CORPORATION 


BURLINGTON 


The Rea Mastitis Test Kid 


® Surpasses All Types of Indicator Tests @ 
Not just another indicator test, but a new, improved 


Extremely accurate, simple, compact. 


Detects 


1IOWA 
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Get EXTRA MILK 
during the LOW 
PERIOD 


and STILL help 
your patrons — 


® Raise Their Own Calves 


and 
® Get Bigger Milk Checks 
by feeding 


Matual 


DAIRYADE 


UNCONDITIONALLY GUARANTEED 
TO SATISFY YOUR PATRONS OR 
MONEY REFUNDED 


GIVE YOUR PATRONS DAIRYADE SERVICE 


1. Helps to level off periodic peaks and valleys of 
your milk supply . . . will increase your production 
through the low period. 


2. Saves milk in raising calves . . . gives patrons 
bigger milk checks. 


3. Helps your customers improve their herds through 
raising good calves economically from their own 
highest producing cows. 


4. Earns good will of patrons by showing them how 
to boost their milk checks. 


Distributed exclusively by leading 
milk companies for over 25 years. 


MUTUAL PRODUCTS CO. 


MINNEAPOLIS, MINNESOTA 
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GIRTON ALUMINUM || am & files 


steel ball 


é wid 1 bearings 
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CASE TRUCK Lee 


pressure 
lubrication at 
both points. 


Still Another Girton Im- 
provement. ZERK TYPE 
positive pressure lubrica- 


Aluminum Roll-Rite Case Trucks—strong and ae ee GS a 
rugged, yet light in weight and attractive in 
appearance. This aluminum is a new alloy 
developed by new methods as the result of the 
war and is one of the new era metals you 
have impatiently awaited. Girton, naturally, 
leads the way in bringing it to you! 
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PRINTED IN U.S.A. 


GIRTON MANUFACTURING COMPANY 


MILLVILLE, PENNSYLVANIA 
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Girton Pasteurizer 








Write For Catalog Girton “AddeA+Tank” Wash Tanks 


GIRTON MANUFACTURING COMPANY 
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Faculty Changes 


Frank B. Morrison Retires as Head of 
Cornell’s Animal Husbandry Dept. 
—Succeeded by Kenneth L. Turk 


Ithaca, N. Y.—At his request, Professor 
Frank B. Morrison, head of the Animal 





Prof. Frank B. Morrison 


Husbandry Department at Cornell Uni- 
versity, since 1927, has been permitted to 


relinquish his administrative duties so 
he may spend full time in research, in 
developing new publications in livestock 
production, and in teaching graduate 
students. 


His successor as head of the depart- 
ment, effective from October 1, was Dr. 
Kenneth L. Turk, professor of animal 
husbandry and in charge of dairy cattle 
work at the College of Agriculture. 

A world authority on feeding and nu- 
trition of livestock, Professor Morrison 
is best known for the internationally- 
used texts “Feeds and Feeding”, and 
“Feeds and Feeding, Abridged”. The 
former has been translated into Spanish, 
{ussian, and Portugese, and the Spanish 
translations are used extensively in South 
America. Authorization for issuing these 
books has been on a non-profit basis. 

Turk a Previous Staff Member 

His successor as head of the animal 
husbandry department, Dr. Turk, was a 
staff member from 1934 to 1938 when 
he went to the University of Maryland 
as professor of dairy husbandry, becom- 
ing head of that department in 1940. He 
was recalled to Cornell early in 1944 to 
take charge of the dairy cattle work. 


~ BUY VICTORY 
BONDS TODAY 









Dr. Turk has taken a prominent part 
in the American Dairy Science Associa- 
tion and the American Society of Animal 
Production. He is on the list of approved 
dairy cattle judges of the national asso- 
ciations for Ayrshire, Guernsey, Holstein, 
and Jersey breeds, and is also an official 
type-classification inspector for the Ayr- 





Dr. Kenneth L. Turk 


shire Association. He belongs to several 
honorary and scientific associations. 





Mission 


Dairy Orange 
Wins Customers- 
Builds Sales 


Orangeade made from Mission Dairy Orange has the natural, tangy flavor 


of the fresh fruit. 
the finest, fully ripened oranges. 


That’s because Mission Dairy 
It’s favored by leading dairies throughout 


CLEANS * 


Orange is made from 


NEW SOLDERING FLUX 
FOR STAINLESS STEEL 





REMOVES DIRT * FLUXES 








the United States. Order a sample today. Taste the difference — and 


watch your orangeade sales jump. 


MISSION DRY CORPORATION 


5001 SO. SOTO ST., LOS ANGELES - - 105 HUDSON ST , NEW YORK 15 


510 NO. DEABORN ST., CHICAGO 10 


DAIRY 
ORANGE 

























This amazing new flux can be applied directly to a wet, dry, 
or oily stainless steel surface without pre-cleaning with 
acid. Simply dab on with a brush; no other work or 
preparation needed. Won’t run off vertical surfaces. Non- 
injurious to the metal. Tri-Flux is fast, thorough, and 
economical — a valuable time saver because it does three 
jobs in one. 

One of the largest manufacturers of dairy machinery writes: 
‘“*The two sample bottles of No. 5 Tri-Flux for stainless steel 
and monel metal only are the best we have had for fluxing 
stainless steel to date. The solder flows freely and the 
black discoloration left from regular acid is eliminated, 
leaving a cleaner looking job. Our purchase order for a 
supply of this is being forwarded.’’ 

Send for free trial sample and you’ll never again be 
without Tri-Flux No. 5. 


Manufactured only by 





THE WOLFE-KOTE CO. 


SHEBOYGAN 
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FOR DETAILED INFORMATION 
WRITE FOR BULLETIN 251A 
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STAINLESS & STEEL 
sincervos PRODUCTS COMPANY 


1000 BERRY AVENUE ST. PAUL 4, MINNESOTA 


November, 1945 








Supplies and Equipment 
(Continued from Page 432) 
rapidly continue to improve. It may be 
possible in some instances to get trucks 
on which to mount heavy tanks, for in- 
stance, before it will be to get the tanks. 


Lighter trucks are likely not to be in 
easy supply for perhaps another year. 


Production of some milk route vehicles 
is expected to reach normal rate by the 
beginning of 1946 but heavy backlogs 
exist. 


There is a possibility that refrigerated 
ice cream truck bodies will be in some- 
thing like normal supply by mid-winter. 

Advertising Materials 

There should be enough material so 
that normal needs are satisfactorily met, 
with production difficulties expected to 
ease progressively in 1946. 


rr 2 


E. R. DAVIS JOINS EX-CELL-O 


Pure-Pak Division, Ex-Cello-O Cor- 
poration, Detroit, announces the ap- 
pointment of Earl R. Davis as its repre- 
sentative for Ohio, Michigan, Indiana 
and Kentucky. Mr. Davis formerly was 
sales representative in Michigan, North- 
ern Ohio and Indiana for Smith-Lee Co., 
Inc., Oneida, N. Y., manufacturers of 
milk bottle caps, closures and hooding 
machines. 

He will contact dairies on placement 
of Pure-Pak machines for the automatic 
packaging of fresh milk and other dairy 
products in Pure-Pak paper containers. 

acelin 


CONTINENTAL CAN CONTAINERS 


The Continental Can Co. of New York 
supplies the following description of their 
containers used for the packaging of 
dehydrated food products: 

Fibre Drums are sturdy, precision-built 
containers for dry bulk products, such as 
dry, powdered and dehydrated food 
products, range in size from 2 to 75- 
gallons capacity. They are sold under 
such trade names as: Leverpak, Stapak, 


Fiberpak and Keystone. 

Common construction features are their 
cylindrical bodies, formed of laminated 
fibre sheets to give strength and protec- 
tion. Like metal containers, they may 
be coated or lined for protection of the 
contents and for protection of the drums 
themselves against moisture and hard 
usage. 

’ The Leverpak drum at present has a 
metal cover and a lever-locking device 
for the cover which facilitates ready ac- 
cess to the contents of the drum for open- 
ing and closing. The Stapak and Key- 
stone types have metal tops and bottoms. 


Sixteen women employees of the 
standard Red Cross nutrition course in 
important part. Even on V-J3 Day 


whieh 


Mick and Mack Stores in Roanoke, 
Dairy 
eleven of the sixteen attended to hear Miss Agnes Crockett, 


Fiberpak is of all-fibre construction. Th 
Keystone drum is made with a heavy 
gauge metal end and fibre sidewal! 
specially designed and treated for such) 
products as greases, resins, waxes and 
asphalt. 

Among the advantages of fibre drum 
for bulk shipments are their full oper 
tops which provide for quick-filling, easy 
dispensing features; light-tare weight 
sanitary interiors; sift-proof seals; dura 
bility; and the fact that they comply wit! 
C.F.C. construction requirements and ar 
approved by the IL.C.C. for the trans 
portation of dangerous materials. 





Dairy Council Aids Red Cross Nutrition 





Virginia completed the 
Council educational materials played an 


Director of the local Dairy Council unit, dseuss the place of dairy products in human nutrition. 


At the completion of the course cach was presented with a kit of Dairy Council educational h 
aides’’ 


These 
Stores. 
stores, 


women will serve as 
The program 


*‘shopping 
was developed at the 


request 
as a contribution to better nutrition in that 


ps. 
Mack 
president of the 


to customers in the various Mick and 
of Norman C. MeVeigh, 
area. 





Brooks’ NON-SCRATCH WIRE Amalead Seals 


provement 


NO MORE 
LACERATED HANDS 
with BROOK S 
NON - SCRATCH 
WIRE SEALS 


the world. 


Essential Protection for 
DAIRY FARMERS, 
CARRIERS, MILK DEALERS 











in Brooks 


samples. 
own containers. 


said so often: “It’s the little 


Non-Scratch 


things 


that 
Wire Amalead Seals isn’t 
after all. For these widely used seals not only prevent tampering- 
sands from the dangerous cuts, scratches and lacerations caused by 
wire ends of the old type seals. 


no more seratched hands- 
Once you use these imp:oved seals you will adopt them 
as a permanent packaging and shipping aid. 

Write us today for prices in the quantities you need, and ask for additional 
When they arrive, examine them carefully—test them on 


Supplied in various sizes with all types of wire in lengths of 6” to 24” 


eliminate injury hazard 


You've heard it 


count.” Yet the im- 
such a little thing 
they save thou- 
unprotected 


e The improved Brooks Seals have a_ perfectly 
smooth, beveled tip on the end of the wire. That tip makes all the difference in 
No more jagged protruding wire 
ripped clothing. 


no more 


your 


We are confident you will decide in favor of these modern, 
improved Lead Non-Scratch Wire Seals. 


E.J. BROOKS COMPANY, 176 N. 13th Street, NEWARK 7, N. J. 
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SQUARE DEALER 


AY-AFTER-DAY square-dealing char- 
D acterizes the milkman’s faithful serv- 
ice to millions of Americans. 

A “square deal” for you—the sensa- 
tional Handi-Square Milk Bottle by Owens- 
Illinois .. . is the new high standard of 
value we have looked forward to offering 
you. Meanwhile, Owens-Illinois is glad to 


have concentrated on the job of supplying 


you with returnable glass bottles that made 





OWENS-ILLINOIS GLASS COMPANY 
TOLEDO 1, OHIO ‘ 
Branches in All Principal Cities 


November, 1945 


possible the continued essential delivery 
of milk during difficult times. 


Be sure to investigate all their weight- 
saving, space-saving, Capacity-boosting 
advantages—sales advantages, too!—before 
contracting for new equipment or addi- 
tions to your plant. 


DAIRY CONTAINERS 





SAVE 
CREAM-LINE PROFITS 
WITH A WAUKESHA 

100% SANITARY 


Waukesha's non-agitating, non-aerating action puts more 
butterfat into your cream line — wastes less in the skim 
line. Result —cream-line PROFITS instead of skim line 
losses! 


Today, Waukesha 100% Sanitary Milk Pumps are in- 
creasing profits and operating efficiency for hundreds of 
dairies, everywhere. Precision engineered for long, hard 
service, ““Waukesha’s” positive, slow-speed, rotary action 
avoids all churning, agitating, and battering up of butterfat. 
increased milk pumping efficiency is urgently needed, 
and “WAUKESHA” can help you improve your produc- 


tion. Your Jobber can inform you about Waukesha 100% 
Sanitary Pumps — or write direct for catalog and prices. 


WAUKESHA FOUNDRY COMPANY 


Waukesha, Wisconsin 


100 % 


Lexeheoheh §®NITARY 


PUMP 


DEPENDABLE PRODUCT OF A DEPENDABLE MANUFACTURER 


: Dairy Council Expands Departments 


. Three New Members Added to Staff to Facilitate Special- 
ized Activities incident to the Post-war Program 


Post-war problems and opportunities have thrown upon 
the National Dairy Council tremendous demands for increased 
services to all branches of the dairy industry. The Department 
of Program Activities under the direction of Mrs. Ruth Buckner 
is rapidly growing and expanding these needs. Recently three 
new staff members have been added to this department to 
provide a more complete and effective service. 

Miss Josephine Simpson, formerly of New York, has been 
added to the Dairy Council staff and has been made respon- 
sible for the coordination of the various state nutrition educa- 
tion programs conducted by the National Dairy Council. Miss 
Simpson is a graduate of Iowa State College with further grad- 
uate training at Columbia University. She has a wide and 
practical range of experience as a home demonstration agent, 
school lunch manager, hospital dietitian and consumer service 
director in trade association work. 

Miss Harriett S. Smith of Johnstown, New York has also 
joined the Dairy Council staff and is directing the New York 
State Ice Cream Nutrition Program. Miss Smith is a graduate 





Harriett Smith Jesephine Simpson Marcella Beffa 


of Cornell University, has had a broad experience with the 
United Fruit Company, the New York Emergency Food Com- 
mission and also in the teaching field. 

To better serve the ice cream industry in Pennsylvania, 
New Jersey, and Delaware, Miss Marcella Beffa, from Madi- 
son, New Jersey, has also been added to the Dairy Council 
organization and assigned the responsibility of directing the 
ice cream nutrition program of these states. Miss Beffa earned 
her degree in home economics from St. Joseph’s College in 
Emmetsburg, Maryland, and her Master of Science degree at 
Teachers College of Columbia University. She has had ex- 
perience as a hospital dietition in New Jersey and New York. 

All of these new members of the Dairy Council staff were 
selected because of their unusual qualifications in the special- 
ized field of nutrition education. The dairy industry is for- 
tunate in having an organization such as the National Dairy 
Council and its staff of highly trained workers ready to meet 
the challenge and the competition in the post-war market. 

Plans are under way for further expansion in the program 
activities of the Dairy Council. This worthy organization 
richly deserves the fullest measure of support from the dairy 
industry, which it serves so well. 





POINT-FREE BUTTER OIL 
Oil that is reclaimed from butter condemned by a munici- 
pal, state or federal court or health authority may now be 
sold point free if itis reclaimed under the direct~supervision 
ot a health official or an officer of the court or health agency 


that condemned the butter, according to Amendment 79, 
| RRO 16. 
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Is your milk can dumping 
a | TWO-MAN JOB eee 





OR A JOB ANY GIRL CAN DO 
y/ 12 TIMES A MINUTE 


D6-2 SWIVEL DUMP 
WITH CRADLE ATTACHED TO 
END OF CONVEYOR CURVE 


EITHER SIDE AS 
ORDERED. 


WEIGHING TANK 
THINK OF YOUR TIME 
AND LABOR SAVINGS WITH THIS 


DAMROW SWIVEL DUMP! 


When you attach this DAMROW Swivel Dump to the 
end of your conveyer, the cradle for filling double com- 
partment tanks permits resting the milk can on a prong- 
type rack over either compartment, and then draining 
perfectly while you remove the cover from the next 
can. No heavy lifting — just a finger’s touch and the 
can is dumped! 


"e2@ eae, @ocece ao -<—< 7 ee anaes 


DAMROW BROTHERS COMPANY 
204 Western Avenue, Fond du Lac, Wis. 


Please send us, without obligation, information 
and bulletins covering Damrow equipment for 
dairies and milk plants. 
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re MAY BE-BOLTED TO y 


7) 012-3 CRADLE 


} 
| 


_ D6-2 DUMPER FRAME 


ct | 


ELECTRIC SWITCH 
CONTROL CONNECTED 
WITH POWER CONVEYOR 


7 TINNED 
¢ 


SPECIAL STOP PLATE 


— 
“1 So 


"14-4 CONVEYOR | 


PIVOTS SWITCH 
UNDER HERE 


SWITCH 
CONTROL 
BAR 


csP2 
ANGLE 
PIVOT 


OUPLING C34 DOUBLE 


LEG SUPPORT 


The DAMROW D6-2 Swivel Dump shown here is espe- 
cially convenient for the smaller receiving room. Other 
models are designed for larger volume requirements. 


DAMROW engineers are constantly seeking and plan- 
ning new and better ways to improve milk plant effi- 
ciency. The coupon, below, will bring you illustrated 
bulletins containing complete facts about DAMROW 
equipment. Send it now! 


DAMROW 


COMPLETE EQUIPMENT FOR THE 


DAIRY INDUSTRY 





Water King, 


PUMPING SYSTEM 





100% 
AUTOMATIC 


FOR 
SHALLOW WELLS 


275 to 
1300 
gallons 
per hour 


_ Embodies magic intracentric water-lift 


Applying a revolutionary water-lifting principle, with a 
magic pumping element intracentrically positioned with- 
in the pump case, Peerless presents the most advanced 
Pumping System—the Water King. The pumping ele- 
ment is the famous Peerless Hi-Lift, ingeniously applied 
in simplest form. Pressure maintained automatically. 
Silent, smooth, non-pulsating operation. Pump can be in- 
stalled over-well or off-set. Heavy-duty, capacitor type 
motor. 1/6 to 3/4 h.p. No moving parts below surface. 
Water-lubricated. No sand cutting. Streamline design. 


Peerless JET Water System 


Improved design. For deep or shallow wells. Over-well or off- 
set. Capacities 300 to 5000 gallons per hour. 100% automatic. 


Peerless Distributors and Direct Factory 
Representatives are located in every State. 
Ask for name of Distributor nearest you. 


PEERL 


PEERLESS PUMP 
DIVISION 


Food Machinery Corp. 


VERTICAL & 
HORIZONTAL FACTORIES 
LOS ANGELES 31, CALIFORNIA 
Sy 8 QUINCY, ILL. * CANTON 6, OHIO 
Loa “4 


= 301 West Avenue Twenty-six 





Milk Producers Win “A‘’ Award 


Challenge Cream and Butter Association Unit Honored fo 


Outstanding Achivements in Producing Dairy Products 


For outstanding performance in the production,of food 
the United States Department of Agriculture . conférred ‘tl 
Achievement “A” Award upon the employees of the Mil 
Producers Association of Central California, Modesto, Cal 
fornia. This makes the fourth creamery unit in the Challeng 
Cream & Butter Association to receive such honore 
recognition. ; 

It was a gala occasion and the manegement and the boa 
of directors went to great lengths to conduct the ceremon 
in appropriate style for their loyal and hard-working en 
ployees. Thomas B. Scott, attorney for the association, pre 
sided as master of ceremonies. Lt. Commander Gerald Mac 
E. Malcolm, U. S. Navy, made a stirring delivery of hoy 
important foods were to the men on shore and afloat, an 
presented the “A” flag to Miss Clara A. Stebbins and Orin § 


Milk Producers Association of Central California receives ‘‘A’’ flaz— 

Left to right: Miss Clara A. Stebbins, Assistant Manager of the Assécia- 

tion; Lt. Commander Gerald Mac. E. Malcolm, U. 8S. Navy; and Orin 8. 

Hagen, Manager Evaporated Milk department. 
Hagen, both prominent in the management of the plant. Gen- 
%eral Manager, G. H. Benkendorf received the flag on behalf 
sof the employees, highly commending the assembled _per- 
sonnel for their fine spirit of loyalty and genuine hard work 
during most difficult times. Mr. Benkendorf’s tribute to his 
fellow workers was touching and sincere as he outlined how 
much they accomplished in helping to win the war. 

John F. Forster, from the Office of Supply, U. S. De- 
partment of Agriculture, extended the thanks of a grateful 
government and awarded lapel pins to each of the employees. 
Accepting the pins on behalf of the hundreds of employees of 
the plant, Mildred Nordfelt was elected to represent the 
women, while Arthur Leaf officiated likewise for the male 
employees. 





Mrs. Robert C. Hibben Dies 


Wife of I. A. I. C. M. Executive Secretary Passes at 51 — 
Had Many Interests 

Mrs. Robert C. Hibben, wife of the executive secretary 
of International Association of Ice Cream Manufacturers, suc 
cumbed after a short illness at Doctors Hospital, on October 
23. She was 51 years old. 

Mrs. Hibben was born in Leavenworth, Kansas and moved 
to Washington with her husband in 1933, where she has 





resided continuously. She was very active in the American 
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ted Cross, being chairman of the home nursing committee 
f the District Chapter, and also a member of the executive 
ommittee. The home nursing committee was active before 
earl Harbor, and the unit trained about 10,000 women in 
ome nursing since that time. She was past president of the 
‘olumbia Heights Art Club and a member of the Twentieth 
‘entury Club. 


At one time, she was a leader in the Girl Scouts move- 
nent in the District of Columbia, a POE, and was very active 
1 church work, conducting her own Sunday School class for 
everal years. In spite of her many varied interests and ac- 
ivities, she was able to devote some time to music and was 
n accomplished violinist. 

She is survived by her husband, 4656 Garfield St., N. W.; 
me son and daughter-in-law, Mr. and Mrs. Robert Radford 
libben; granddaughter, Margaret L.; her mother, Mrs. R. B. 
‘adford, Leavenworth; one sjster, Mrs. J. I. McGowan of 
Kansas City, Kansas, and three brothers, Paul Radford of 
ouisville, Kentucky; Earl Radford, Chicago, Illiniois, and 
Major Nicholas Radford, United States Marine Corps, now 
m terminal leave from Camp LeJuene in North Carolina. 

Funeral services were held from the Metropolitan Mem- 
vial Methodist Church, Nebraska and New Mexico Aves., 
Washington, on October 26, the Rev. Dr. Edward Gardiner 
Latch officiating. Interment was in Arlington National 
Cemetery. 





Look Magazine Views Milkman 


In the October 16 issue of LOOK magazine considerable 
publicity, with striking illustrations, was given to the milkman 
as he serves his customers on his daily rounds. 


The Sheffield Farms home service salesman chosen as 
the main subject for the article is treated sympathetically and 
in a friendly manner, causing LOOK readers to understand 
realistically some of the problems that confront the milkman. 

Herewith, there is reproduced some of the illustrations 
used in connection with the LOOK article. 
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30 HP Cyclotherm 
Oil-Fired Unit 


Your Cyclotherm Is Ready 


Order your new post-war Cyclotherm now. 

Cyclotherm is available without priority for 
fast delivery. Once your order is received 
action is immediate. 

Your Cyclotherm comes to you a completely 
assembled, packaged unit. It needs no special 
foundation, or base; no stack. Installation con- 
sists only of connecting steam, water, fuel and 
electric lines. Your Cyclotherm can be rl 
ing steam in a matter of hours after delivery 
to you. 

Cyclotherm units range from 5 HP to 200 
HP with sega pressures from 15 psi to 
200 psi. They are completely self-contained, 
automatic, oil or gas fired. They are designed 
on unique principles of combustion that give 
top efficiency while holding operating and 
maintenance Costs to a minimum. 

Thousands of Cyclotherm units were in war 
service throughout the world with the Army, 
Navy and Marine Corps. Their record of ac- 
complishment i is your best guarantee of the 
engineering “know-how” back of a Cyclo- 
therm, and the quality buik into every unit. 

What the Veteran Cyclotherm did in the 
four corners of the world, the post-war Cyclo- 
therm will do for you, whatever your use ot 
steam may be. 


Your order for a Cyclotherm will be filled 
promptly. 





CYCLOTHERM CORPORATION, BOX20C5 
90 BROAD STREET, NEW YORK 4, N. Y. 
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j for our fighters—right up to the battle lines 


Sag 


: _ Today for You ee i 


As the largest company in the field, E-T has been 
the outstanding supplier to all the services. Now 
we've swung back to production for civilian use. 

You benefit by our many wartime improvements, 
our greatly enlarged facilities. You get better ma- 
terials, more rugged construction. You get faster 
freezing, a smoother product. You get exactly the 
type and size that meets your special needs. And 
all this you get at prewar prices! 

Early deliveries—but get your order in as soon 
as possible. Catalog or request—or tell us your re- 


quirements and receive specific recommendations. 


EMERY THOMPSON 


MACHINE AND SUPPLY COMPANY 
1349 Inwood Avenue, New York 52 





Prefabricated Milk House 


Model Unit Milk Houses Now in Production for Land 
O’Lakes Plan for Quality Control 


“A well-planned, inexpensive milkhouse is a tremendovs 
asset to any farm with dairy cattle. It’s an absolute necessity 
on a farm that handles any volume of milk for market.” That 
statement by Mr. Ben Zakariasen, quality control manager 
of Land O’Lakes Creameries, gives the reason behind more 
than two years study, experimentation and improvement cof 
milkhouse planning and construction by Land O'Lakes an: 
cooperating agencies. 


D a> 

Research and study of milk house operations throughout the 
northwest has resulted in this model house of pre-fabricated design. 
Sponsored by the quality improvement division of Land O’Lakes 
Creameries a standard plan of construction is followed by cooperating 
lumber firms. The model milk house includes these tested features: 
(A) hot and cold rinse tank; (B) countersunk cooling tank; (C) water 
and house heater; (D) insulating door; (E) racks; (F) ventilating 
window; (G) air vents. 





Major Harold Macy Honored 


Professor of Dairy Bacteriology at University of Minne- 
sota Receives Award From France 


St. Paul, Minn.—Major Harold Macy, professor of dairy 
bacteriology at the University of Minnesota, has been named 
Chevalier of the Legon of Honor, highest award that is con- 
ferred by the government of France. Major Macy returned 
to his work at University Farm recently after spending nearly 
two years in.the U. S. Army Sanitary Corps, largely in Euro- 
pean theatre, serving since May 1944 as an officer in the 
public health section of SHAEF, assigned to the Mission to 
France. 

The award is an expression of gratitude of the Provisional 
Government of the French Republic toward Major Macy for 
services in behalf of public health in that country during the 
past two years. 

Text of the Decree 


In its decree of October 9, 1945, conferring the honor, 
the French government describes Dr. Macy's services «s 
follows: 

“An eminent bacteriologist, who during the course of 
the war, never ceased to show in a most affectionate mannct 
his friendship for France. Prior to June 1944, in London, he 
was entrusted with the duties of Head of the Medical Mission 
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for Civil Affairs at SHAEF, and in collaboration with French 
Officers, he contributed an effort the results of which were 
felt as soon as the landing took place. 


“In London, then in Paris, he maintained keen interest 
a the assistance which was being given to France, and on 
everal occasions through his own personal intervention 
rought about considerable help from the Allied and Ameri- 
an Armies to the French civilian population.” 


Also Served in First World War 


Last spring Major Macy received the honor of Chevalier 
f the Order of Public Health. 


Major Macy also served during the first World War as 
sacteriologist and chief sanitary inspector of the American 
ted Cross and also in the medical department of the U. S. 
irmy. He had continued in the Sanitary Corps Reserve be- 
ween World War I and World War II. 


He has been on the staff at University Farm since August 
919 and has done distinguished work in dairy bacteriology. 
lis research contributions have been largely in the field of 
»acteriology and mycology of butter and the bacteriology of 
nilk and dry milk. A native of New York, he received his 
indergraduate education at Cornell and did advanced work 
it the University of Minnesota and the Iowa State College, 
where he was granted the degree of Doctor ef Philosophy. 





Golden State Company Expansion 


San Francisco, Cal.—Frank Buck, president of Golden 
State Company, Ltd., in commenting on the progress report 
of extensive developments in the company amounting to sev- 
eral million dollars, called particular attention to the Golden 
State dairy plant which will be constructed at Marshfield, 
Wisconsin, at a cost of $1,300,000. 


The engineers have been working under forced draft 
to complete the plans so that the foundations can be finished | Agitation is simple and 
before winter sets in. The company is hopeful that preliminary ay pe pa he pre 
work will be done in ample time to permit above-ground con- | corkboard lining, Pith 


struction to proceed throughout the winter. Sotmanwon Gattont ond 
all four sides, makes 


Commenting further, Mr. Buck said: “Golden State’s con- | fer quick heating and 
, : consistent holding. 
fidence in the future not only for our own company but also 
for the entire dairy industry is best evidenced by the acceler- 
ated pace at which we are driving forward in our extensive 


expansion program in all departments.” Watch We Grow / 
‘ 


ND watch your cus- very swiftly. A deep 
University of Georgia Short Course tomer list grow too, cream line and natural 
H. B. Henderson, Head of Dairy Department, College of with this amazingly fast, raw-milk flavor are the 
Agriculture, University of Georgia, Athens, Ga., announces flexible, Babcock Rectan- results. Solidly construct- 
that a Dairy Production Short Course will be held at the gular Purity Positive Pas- ed, from the best avail- 
University at Athens, Ga., November 27 and 28. teurizer. Our special pow- 


} 
Photo by Harold M. Lambert. 





able materials, for years 

Listed on the program are the following subjects and erful circulator units heat of never-say-die service. 
speakers: Simple Vs. Complex Grain Mixtures, W. E. Krauss; 
High Protein Vs. Low Protein Rations for Dairy Cows, J. C. High priorities are available 
Thompson; Mineral Deficiencies in Dairy Herds in the South, now. Buy for both present 
R. B. Becker; Using Electric Fencing—Movie by Prime Manu- and future. Write for details 
facturing Company; Building a Better Dairy Herd, Through 


a Breeding Program, Frank W. Fitch; Through Individual . OAKES s BURGER CO Inc. 


Selection, H. K. Welch, Jr.; Importance of Good Quality in = 


Roughages, W. E. Krauss; Demonstration and Discussion of bal 

Dairy Herd Classification, Milton P. Jarnagin. .. | it Milk HandlingMachiney 

_ Earle Norman will address those attending the banquet F and Supplies 

Tuesday evening, November 27. ' Cattaraugus. nw y ’ uD. SA. 
nn ae Ou, 








At the sessions on the second day the following subjects 
will be discussed: Dry Feed Systems for Raising Dairy Calves, 
W. E. Krauss; Major Causes of Loss of Bulls From Service, 
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YOU GET AN 
7 | mn GUARANTEE 


WITH 7oph Ae” 


It’s a fact...“ TOPS- 
ALL” Bottle Caps are 
4 only guaranteed 
Robert S. Leonard 
eopes but also by 
your jo ber friend 
ag is happy to sup- 
ou with these 
Berter bottle caps. 
The Leonard Com- 
pany backs up the 
jobber 100% in mak- 
ing this double age 
antee...that’s wh 
many leading job 
feature “TOPS-A ALL” 
Bottle Caps. Insist on 
“TOPS-ALL” next 
time you order from 
your jobber. 





ROBERT S. LEONARD CO. 


3 FACTORIES 


MINNEAPOLIS e KANSAS CITY, MO. e DALLAS 




















Bacto-Tryptone Glucose Extract Agar 


for Plate Counts of Milk 


Bacto-Tryptone Glucose Extract Agar 
is prepared from approved ingredients 
in accordance with the requirements 
of “Standard Methods for the Exam- 
ination of Dairy Products” of the 
American Public Health Association. 
Upon plates of this medium colonies 
are larger and more representative of 
the milk flora than those occurring on 
other media. Medium prepared from 
Bacto-Tryptone Glucose Extract Agar 
requires no filtration and has a re- 
action of pH 7.0 after autoclave 
sterilization. 








DIFCO LABORATORIES 


INCORPORATED 
DETROIT 1, MICHIGAN 

















R. B. Becker; Artificial Insemination on an Individual Herd 
Basis, Ralph Coarsey; Artificial Insemination on Community 
Basis, W. W. Denney; Producing Quality Milk on the Farm 
G. W. Willits; Controlling Parasites in Dairy Calves, T. ] 
Jones. 

At the Mastitis Clinic a movie entitled “The Science 
Milk production” will be shown. This movie was produce: 
by Purina Mills, featuring W. E. Petersen of the Universit 
of Minnesota. George H. Hopson will demonstrate “Props 
Milk Procedure as a Means of Controlling Mastitis.” 


T. J. Jones, W. L. Sippel, W. D. Pounden, and Georg 
H. Hopson will take part in a round table discussion on th 
t-eatment of mastitis. 





Fourteenth Annual Penn. Convention 

The Pennsylvania Association of Milk Dealers will hold 
its 14th Annual Convention at the Penn-Harris Hotel, Harris- 
burg, Pennsylvania, on January 29 and 30, 1946. 

Harrisburg hotels are very congested and Executive Vice 
President Ben Eynon requests that hotel reservations b 
made as soon as possible. The reason for this is that there is « 
possibility that a special session of the Pennsylvania General 


Assembly may be called early in 1946, which would make 


matters even worse than they now are in regard to hotel 
accommodations. 


In writing the Penn-Harris for reservations, Mr. Eynon 


suggests that mention be made that they are desired in con- 


nection with the PAMD Convention. 


A program of timely subjects to be discussed by noted 
authorities is now being arranged. 





E. O. D. Saves Money For Consumers 








| Every-Other- Day THE UNITED STATES DEPARTMENT OF 


AGRICULTURE RECOGNIZED THIS FACT 
Delivery. ari RECENTLY WHEN IT SAID: 
the new, streamlined 


method of delivering milk 
— is one of the chief rea- 


“The single most important adjust- 
ment in the direction of lower dis- 
tribution costs for milk that has 
taken place during the war is the 
general shift from daily to alter- 
nate-day delivery.” 


sons your milk bill is so 








@ The new streamlined method of delivering milk helps keep your milk bill 
down ” cutting distribution costs .. . vehicle mileage . . . gasoline consump- 
tion . .. man-hours. 


As a result of this new method of delivering milk a more efficient and improved 
service for c sis i 





But you — the consumer — are not the only one who saves by every-other- 
day deliveries! 


It has given your milkman better working conditions. It has reduced his hours 
and benefited his earnings! 


This modern method of delivering milk — far more convenient than the old 
way — assures you fresh milk. The cows that give your milk are milked every 
day. This milk is brought to the city plants every day . . . and is delivered to 
you fresh! 


The streamlined alternate-day delivery, then. . . 
Saves you money ... 
Helps your milkman... 
Is less bother .. . 
Assures freshness... 














In an effort to educate consumers more fully about the benefits 
derived from the every-other-day system of milk distribution and the 
reasons for its continuance postwar, the Milk Industry Foundation had 
printed a folder entitled ‘“E.0.D. Delivery Saves You Money,’’ one side 
of which is reproduced herewith. Distributed on a wide scale this folder 
is effectively enlisting consumer support for a continuation of every- 
other-day milk delivery service. 

The reverse side of the folder gives a list of questions and answers 
pertinent to this important subject presently being challenged by some 
union labor leaders. Union locals in some communities already have gone 
on record as favoring continuance of E.O.D. 
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Seek Revision in Formula 


“arm Bureau and Cooperative Milk Producers Federation 
Work Toward Parity Price Change 






Washington, D. C.—Agreement on a legislative program 
med to revise the parity price formula for agricultural prod- 
ts is being sought by the American Farm Bureau Federation 
id the National Cooperative Milk Producers Federation 
rough a recently-appointed joint committee, according to an 
mnouncement October 29. 







“The policy of the Farm Bureau has 
favored changes in parity for certain com- 
modities rather than a general change in 
the parity formula,” stated Charles W. 
Holman, secretary of the milk producers’ 
group. “Our organization, on the other 
hand, believes that changes only on in- 
dividual commodities. will not prove most 
effective toward an equitable overall price 
relationship between the several com- 
modities.” 











Chas. W. Holman 





The joint committee is empowered merely to seek the 
isis for agreement, Holman explained, because final policies 
{ the two organizations must be determined by their respec- 
ve annual membership meetings in December. 







Make-up of the Committee 






Members of the committee for the American Farm Bureau 
ederation are Earl Smith, vice-president; R. E. Short, di- 
ector; Edward A. O'Neal, -president,:as ex-officio member, 
nd Thomas Cowden, economic adviser. For the National Co- 
perative Milk producers Federation the members are W. P. 
davis, vice-president; Charles W. Holman, secretary; John 
Brandt, president, as ex-officio metaber, and Louis W. Herr- 
1ann, economic adviser. 








Hearings on the Thomas bill (S. 507) to revise the parity 
ormula were scheduled before the Senate Committee on Agri- 
ulture and Forestry November 8 and 9, Mr. Holman pointed 
ut. The Pace parity bill has already been reported out by 
the House Committee on Agriculture. Both of these measures 
would include in the parity formula the cost of farm labor. 







Revision of the parity formula is sought by the National 
Cooperative Milk Producers Federation and others on the 
srounds that the present formula is antiquated and does not 
correctly reflect price relationships between the various agri- 
cultural commodities. Present importance of the subject is 
that post-war price support guarantees of the government are 
based on the parity formula. 
















Victory Loan Tags in Kansas City 


In connection with the launching of the nationwide 
Victory Loan campaign the Robert S. Leonard Company in 
Kansas City, Mo., printed 100 thousand large size bottle caps 
that were used as tags to stimulate the purchase of Victory 
Bonds. 








These caps were attractively printed in the patriotic red, 
white and blue colors, and in the red panel carried the 
message “American Legion—Victory Loan—General Wain- 
wright Day—Nov. 6, 1945.” 

A broad campaign was carried through to urge every one 
in Kansas Gity to buy Victory Bonds and wear one of these 
novel tags. 

Even though inexpensive, the milk bottle cap tops served 
.\ highly useful purpose in furthering the purchase of Victory 
Bonds. 
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CONDENSING, SPRAY PROCESS 


With Efficient Entrainment Continuous or Batch 
Separator — Designed to Operation for Drying 
Produce Highest Quality 
Milk, Eggs and 
Concentrated Other Foods 
Skimmilk we Full Recovery 
Whole Milk of Solids 
Ice Cream Milk Economical Operation 
Buttermilk High Temperature 
alii Cream Pasteurizers 
Ask us for Location of Kae 
Nearest Installation Hotwells 





C. E. ROGERS COMPANY 


8731 WITT STREET DETROIT 9, MICH. 




















No More “Victory” 
Milk Cans 


During the war, we made Victory models. This was 
done to conserve critical supplies of metal. W.P.B. 
obtained, we believe, the complete cooperation of the 
entire can industry. 


Victory models, while lighter in weight, were good, 
serviceable containers and excellent values. 


Now, however, with restrictions off, Solar-Sturges’ cans 
are being made according to the Simplified Practice 
Recommendation which was recently approved by a 
large number of users, distributors, and the U. S&S. 
Department of Commerce. 


The Solar-Sturges cans of today are strong, sturdy, 
and durable. Their surfaces are smooth and sanitary. 
In the past, particular users everywhere have had 
long-time service and lasting satisfaction from their 
Solar-Sturges cans. This resulted from combining sound 
design wth finest materials, careful workmanship and 
exacting inspection. Buyers may now — again — be 
sure of getting America’s Finest when they specify 
Solar-Sturges cans. 


SOLAR-STURGES MFG. CO. 


Melrose Park, Illinois 

















Important Job Ahead For 


The Entire Dairy Industry 


Council Prepared to Meet Challenge with an Aggressive Program of 


Nutrition Education and Product Promotion — Finance 


Committee of Industry Leaders Organized 


ITH THE WAR OVER the dairy 
industry has lost its biggest cash 


customer. A reconversion job in 
the promotion of dairy products will 
have to be done and done immediately 
if America’s biggest industry intends to 
hold its wartime gains and meet the chal- 
lenge which has arisen since V-] Day. 
Fortunately, the dairy industry does 
not have to start from scratch as it did 
following World War I when the Na- 
tional Dairy Council was organized to 
meet the sudden emergency. The Dairy 


Council organization is on the job today, 
better equipped and better prepared than 
ever to come to the aid of dairy products. 
Its long history of fruitful activity in 
promoting the consumption of milk, but- 
can be 


ter, ice cream and cheese de- 


pended upon as in the past. 





Today, however, 
greater challenge. 


the job is a much 
The needs of the in- 





br. VY. BD. KeCK Of Howman Vuiry Lo. 


dustry are more acute. The public has 
had a greater taste of substitute foods, 
has experienced more rationing, and has 
undergone a greater change in food 
habits than ever before in history. 


To meet this challenge and to open 
the door of opportunity for the greater 
use of dairy products calls for a more 
aggressive program of nutrition educa- 
tion and product promotion. The Na- 
tional Dairy Council has undertaken just 
such a program, and is ready to do its 
part, with the support of the dairy in- 
dustry. 

This expanded activity from the Na- 


tional office in Chicago, 
substantial budget. A 


‘alls for a more 
special finance 
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G. E. Wailis of Creamery Package Mfg. Co., 
Chairman of the National Committee 





committee has been organized, repre 
senting all branches of the dairy indus 
try, for the purpose of raising this nec 
essary promotion fund. This committe: 
is composed of the following members 

G. E. Wallis, President, The Creamery 
Package Mfg. Co., Chairman; N. R 
Clark, Vice-President, Swift & Co., repre 
senting butter; Wilbur Carlson, Kraft 
Foods, Inc., representing cheese; D. B 
Peck, President, Bowman Dairy Co., rep- m 
resenting milk; C. H. Snow, Beatrice p 
Creamery Co., representing ice cream: 






George F. Gallagher, President, Krim-Ko 4 
Co., representing dairy machinery and 
supplies; A. H. Lauterbach, Pure Milk 
Association, representing producers. s} 





A. H. Lauterbach of Pure Milk Assn. 
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DRY MILK 


CREAM MANUFACTURERS | 
Spray or Roller Process 
BUTTERMILK POWDER 
WHOLE MILK POWDER 


For Human Consumption 


141 W. JACKSON BLVD. 
Phone: Harrison 8688 


Marwyn Dairy Products Corp. 
a 








Cars or Less 








CHICAGO 
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Plans are already under way by this 
committee, whereby each segment of the 
dairy industry will be called on during 
the next sixty days to support this effec- 
tive Dairy Council program on a mem- 
bership basis. This is not an appeal for 
donations or contributions. It is a busi- 
nesslike approach by members of the 
dairy industry itself, calling on fellow 





C. H. Snow of Beatrice Creamery Co. 


members for a modest investment in a 
proven plan of promotion which has 
never failed to return substantial divi- 
dends on every dollar invested. 


More than a million dollars is being 
spent annually through the Dairy Coun- 





cil organization. The major part of this 
fund is provided by producers and deal- 
ers in local markets throughout the 
country. There is an urgent need how- 
ever, for a stronger, expanded program 
on the national level, and it is sincerely 
hoped there will be no hesitation on the 
part of all branches of the dairy industry 
to cooperate with the finance committee 
in raising this national office fund. 


The national program, carried on from 
the Chicago office, in no way duplicates 
the local programs carried on in many 
local markets. Investment in the national 
program provides Dairy Council promo- 
tion for the entire dairy industry on the 


Wilbur Carlson of Kraft Foods Co. 





national level. 
cannot be done by any of the local units 
which serve only local needs. 


This type of promotion 


Basis for Membership 


The basis for membership dues as ap- 
proved by industry representatives is 
$1.00 per route per year for milk dis- 
tributors; two cents per thousand pounds 





N. R. Clark of Swift & Co. 


of butter sold annually; one cent per 
thousand pounds of cheese sold annually; 
and, ten cents per thousand gallons of 
ice cream sold annually. Dairy machin- 
ery and supply manufacturers are sup- 
porting the program on the basis of 60 
cents per thousand dollars in annual 

















STOELTING BROS. CO., 
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all types of dairy products. 


The Stoelting Advanced Raw Milk Filter does a better job because 
of its DOUBLE filtering system, removing even the finest particles 
of sediment. The extra large area of the two filter bags provide ade- 
quate capacity for volume production and maintain uniform filtering 
effectiveness by dispersing sediment over the entire surface. 

Inlet and outlet can be opposed in eight directions thus saving 
valuable space and extra pipe fittings. 

Cannot be overloaded. Requires no limit switches. 
removable for cleansing. Capacity: 35,000 Ibs. per hour with proper 
centrifugal pump. Total capacity up to 75,000 lbs. per hour depend- 


ing on condition of milk. 


Write for full particulars today. 


KIEL, WISCONSIN 


Advanced Dairy Equipment 


. For More Economical Filtering 
INSTALL THE 


| STOELTING 


j Raw Cold Milk 
FILTER 


especially designed to fit the needs of large or small plants produciug 


Parts easily 











sales; machinery and supply jobbers pay 
30 cents per thousand dollars in annual 
sales. 


As an additional move to establish a 
membership in the National Dairy Coun- 
cil on a sound, businesslike basis, the 
board of directors has voted to ‘recognize 
as sustaining members of the Dairy Coun- 
cil only those who pay dues on the estab 
lished schedule as set up by industry 
committees. All others will be recognized 
as contributors only. 

It is necessary for the Dairy Council 
to plan and organize its program at least 
a year in advance of its activities. Since 
there is no question as to the need for 
greater efforts by the National Dairy 
Council, and since it has been proved 
over and over again that such a program 
very definitely increases the consump- 
tion of milk and milk products, it be- 
comes the plain duty of each member 
of the dairy industry to do his part in 
promoting his own best interests through 
membership support in the National 
Dairy Council. 
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WFO 73 TERMINATED 





Washington, D. C.—U. S. Department 
of Agriculture has announced termination 
of War Food Order 73, put in force 
during the war to facilitate the procure- 
ment of set-aside and restricted foods by 
authorized contract schools and -Marine 
hospitals and Maritime academies, effec- 
tive October 31. 

The order was originally instituted 
June 15, 1943, as Food Distribution Reg- 
ulation 2, and during its operation it pro- 
vided a priority basis by which schools 
under contract to feed military personnel, 
and Marine hospitals and Maritime acad- 
emies obtained their food requirements. 
The order provided that purchases of set 
aside and restricted (quota exempt) foods 
by these three groups could be made 
directly from persons required to set- 
aside the food, or indirectly through 
their jobbers, wholesalers, or intermediate 
distributors. 


CHICAGO TECH MEETING 





Wide Application of Aluminum Cited 
by A. L. Pitman, Reynolds Metal Co. 
The Chicago Dairy Technology Society 
held its second meeting of the season on 
October 9 preceded by a dinner at the 
Continental Hotel. 
Dr. G. C. North of Beatrice Creamery 


-Co., chairman of the program committee, 


introduced Arthur L. Pitman, chief food 
technologist of Reynolds Metals Co., Glen 
Cove, L. I., New York, who spoke on 
“Advantages of Aluminum in the Food 
Industry”. 

According to Mr. Pitman, the lightness, 
strength, ductility. high thermal con- 
ductivity, and the reflectivity of the 
metal were emphasized. Aluminum bulk 
milk cans have been used in Europe. 
Their light weight will speed up handl- 
ing, cut freight charges, and secure free- 
dom from foreign tin supplies. Aluminum 
is so ductile that it is regularly rolled 
to foil only 0.00025 inches thick, thereby 
producing a sheet with 45,000 square 
inches area. Foil is used alone, mounted 
on paper, or other materials, or coated 
to produce packaging materials built to 
the needs of the products packed. So- 
called “tin-tie foil-coated” bags much 
used for coffee packing are excellent for 
cookies and such items because they can 
be reclosed to keep the product fresh 
until it is all consumed. 

Research on butter wraps was cited 
which has demonstrated that weight 
shrinkage of butter during storage was 
reduced by the use of coated aluminum 
foil. The quality scores were maintained 
at a high level. Containers made of 
heavy gauge aluminum foil have reduced 
freezing time to a marked degree in food- 
freezing tests. Aluminum refrigerator 
cars have been designed which weigh 
14,000 pounds less than present standard 
refrigerator cars. Mr. Pitman’s talk was 
followed by a showing of the film “A 


Buy Victory Bonds 


Recital of Faith” which showed the 
manufacture of aluminum from cruck 
bauxite to finished sheet and parts. 

The next meeting of the Chicago Dairy 
Technology Society will be held at thi 
Continental Hotel on November 13. Thx 
meeting will be preceded by the dinne 
at 6:30 P.M. Dr. F. W. Tanner of th: 
University of Illinois will speak on th 
subject “A Few Problems in Fou 
Technology”. 





DR. STUMBO JOINS 0-1 GLASS 


Scientific Worker to Become Super 
visor of Bacteriology Research 


Dr. Charles R. Stumbo, widely experi- 
enced in educational and industrial fields, 
has joined the Process and Product Re- 
search Division of the Owens-Illinois 
Glass Company. He will be supervisoi 
of bacteriology research. . 

Dr. Stumbo came to 
Owens - Illinois from 
Michigan State Col- 
lege, where he has 
been engaged in re- 
search work on anti- 
biotics for the past 
six months. Previous- 
ly he had been in 
charge of plasma pro- 
cessing work in the 
Michigan State Department of Health 
in Lansing. 

From 1937 to 1939 Dr. Stumbo was 
instructor in bacteriology in South Da- 
kota State College. In 1940 and 194], 
while carrying on research work in plant 
diseases in the Division of Microbiology 
of the U. S. Department of Agriculture, 
he completed his postgraduate studies 
at Kansas State College to acquire his 
Ph. D. degree. 

Following completion of his work at 
Kansas State College, Dr. Stumbo was 
research bacteriologist and later assist- 
ant director of research in the labora- 
tories of John Morrell & Company, meat 
packers in Ottumwa, Iowa, from 1941 
to 1944, 





Dr. C. R. Stumbo 








eylinders’’ give 


costs. 








DOWAGIAC 


hetin DRY MILE ||| 


AT LOWER COST 


DRY MILK MACHINES 
Built in Five Sizes 


The patented, glass-smooth, ‘‘20-year 
years and years of 
maximum production of a superior dry 
milk at the lowest possible cost. 


Many other exclusive features insure 
lonz life with low steam and power 


Complete details upon request. 


OVERTON MACHINE COMPANY 


(Formerly American Machine Company) 








DISA 


Albee Bldg. 











MICHIGAN 


companies mark the first autumn of peace since 1941 
by applying their energies to those courses (some of 
them difficult and complex) which will quickest get 
them into position to supply your needs fully. And 
there are other constructive autumns coming . . . those 
of the unfolding postwar future . . 


tries Expositions will summon you again 


Dairy Industries Supply Association 


. when Dairy Indus- _ }} 


Washington 5, D. C. 








—| 





450 











AMERICAN MILK REVIEW 











\ug 
tota 
thar 
this 
ing 

mor 
stee 
inin 











ri- 
ds, 
te- 
Ois 
$01 


to 
m 
ol- 
las 
re- 
\ti- 
ast 
1s- 

in 
ro- 
he 
Ith 


‘as 
a- 
Ll, 
int 
gy 
re, 
ies 
his 


fa- 
sat 
41 





















EXPAND CATTLE IMPORTS 





New Jersey Dairymen Bringing in 
Growing Number from Outside 


Trenton, N. J.—New Jersey dairymen 
ind cattle breeders are importing an in- 
reasing number of cattle from other 
tates and Canada, according to reports 
ompiled by the Bureau of Animal In- 
lustry of the State Department of Agri- 
ulture. Traffic in cattle in New Jersey 
1as increased because home-raised re- 
slacements are not sufficient to meet the 
lemands of the State’s large dairy in- 
lustry. 

However, the introduction of these 
nimals is presenting a serious problem 
o the Bureau of Animal Industry, the 
state’s regulatory agency for livestock. 
leavy trading and traffic in cattle re- 
juire constant supervision to enforce laws 
or the control of infectious animal dis- 
‘ases such as bovine tuberculosis, brucel- 
osis, and others. 

During the summer months of July, 
\ugust and September, importations 
totaled 9,011, or about one-third more 
than in the same months a year ago. Of 
this number, 6,686 were dairy and breed- 
ing cattle; 22 were calves under six 
months of age; and 2,303 were feeder 
steers. In the same period in 1944, 6,749 
inimals were imported into New Jersey. 








Dr. R. A. Hendershott, bureau chief, 
declares that although all dairy cows en- 
tering New Jersey are required to be 
tested by approved authorities in the 
state of origin, no New Jersey dairymen 
can afford to overlook the extra precau- 
tion of having all replacements pass a 
bovine tuberculosis test on his own 
premises before permitting mnewly-ac- 
quired stock to mingle with the herd. 
He advises similar safeguards for pur- 
chases from herds within New Jersey in 
order to eliminate all possible sources of 
infection. 





WICHITA ORDER AMENDED 


Washington, D. C.—U. S. Department 
of Agriculture has issued an amended 
order regulating milk handling in the 
Wichita, Kans., milk marketing area, 
which changes the method of determin- 
ing milk prices paid to producers. The 
order will be effective December 1. It 
will not change consumer prices. 

Previously the order provided for fixed 
class prices. The amended order, how- 
ever, rates the Class I and Class II prices 
respectively at 80 cents and 55 cents 
over the value of milk for manufacturing 
use. This manufacturing value will be 
determined from either the price paid 
by a group of condenseries or from the 
combined market values of butter and 


nonfat dry milk solids, whichever is 
higher. 
—_—_o—_ eo —__ 


ILLINOIS CONVENTION PLANS 


M. G. Van Buskirk, executive secretary 
of the Illinois Dairy Products Association, 
announces that convention plans are mov- 
ing forward rapidly. The meeting will 
be held at the Morrison Hotel, Chicago, 
December 10, 11 and 12. Two promin- 
ent speakers have been secured for the 
Tuesday and Wednesday luncheons. 
Congressman Everett M. Dirksen, who 
returned recently from a four-months 
trip covering all theatres of war, will 
speak on Tuesday and Gene Flack will 
address the gathering. 

Due to congested hotel conditions and 
to avoid disappointments Secretary Van 
Buskirk urges those who plan to attend 
this convention to send in their reserva- 
tions as soon as possible. 








BUYS ALABAMA CONCERN 


Acquisition of the business and assets 
of the Purity Ice Cream Company of 
Dothan, Alabama, by the Borden Com- 
pany, has been announced by W. J. 
Barritt, chairman of Borden’s Florida Dis- 
trict. C. E. Williams, formerly Borden 
manager in Sebring, Florida, will be man- 
ager of the new acquisition, and all other 
personne! will remain unchanged. 





MILK STORA 
for Safe, Clean 


FOR SAFE, CLEAN STORAGE— 


METAL-GLASS PRODUCTS COMPANY has designed 
these Stainless Steel Storage Tanks—especially for the 
dairy industry. Their engineers have consulted with large 
and small producers — and drawn on their own experience — 
in order to develop this tank that incorporates every modern 
They are the most modern develop- 
ment in tanks for your milk storage problems. 


FULLY INSULATED—BUILT TO SERVE LARGE 
OR SMALL DAIRIES EFFICIENTLY— 


Efficient insulation is provided by a layer of the highest 
quality cork board between the Stainless Steel Tank and the 
outer jacket. This insulating material is completely sealed 
against moisture and provides perfect insulation against any 
Regardless of the size of your plant 
one of these tanks will simplify your milk storage problems. 


and practical feature. 


temperature changes. 


METAL-GLASS PRODUCTS CO. 


STAINLESS STEEL MILK STORAGE TANKS 


STAINLESS STEEL gu 
GE TANKS ~y 
Storage (yy 


' 


Made in 6 sizes—up to 3,000 gallons. 





Write for 


LITERATURE and PRICES. 


Dept. D. B. 


Belding, Mich. 
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Holds Annual Meeting 


Dairymen’s League Cooperative Assn. 
Convenes at Syracuse — Year’s Busi- 
ness Reported at $96,604,000 


Syracuse, N. Y.—Tribute for a war job 
“well done” was paid members of the 
Dairymen’s League Cooperative Associa-_ 
tion by its President, Henry H. Rathbun 
of New Hartford, at the annual meeting 
held here October 18 with headquarters 
in the Onondaga Hotel. 

Addressing the 26th annual session of 
the League, Mr. Rathbun declared its 
members raised milk production during 





Henry H. Rathbun, President of 
Dairymen’s League Coop. 
the war to a volume never before 
equalled. This was accomplished, he 
said, despite labor shortages, lack of 
machinery and numerous handicaps. _ II- 
lustrating the tremendous production in- 
crease, Mr. Rathbun disclosed that in the 
League’s 1944-45 fiscal year it furnished 
the Buffalo market 41 per cent more milk 
than the year before, Rochester 47 per 
cent and New York City 19 per cent. 
In addition 16 million pounds of dry milk 
powder was furnished the government 
and milk and other products were fur- 


nished military establishments and for 
hospital ships bringing wounded men 
back from Europe. 

Despite a decline of three per cent in 
participating membership, Mr. Rathbun 
said the League’s business amounted to 
$96,604,000—including $378,699 Com- 
modity Credit Payments—an increase of 
$5,179,900 over the previous year. The 
League handled 2,358,611,555 pounds 
of milk, an increase of four per cent. 
The milk was sold to 500 dealers in 230 
markets. Total returns to producers 
amounted to $81,979,873, an increase of 
$4,197,759 over the year before. The 
average hundredweight return was $3.48, 
six cents higher than last year. 


Coming Problems Outlined 


Pointing out that the Dairymen’s 
League is now in its second post-war 
period, Mr. Rathbun declared that it 
faces many problems similar to those 
following World War I. 


“We again face the problem of sur- 
plus,” Mr. Rathbun said. “During the 
war people were educated to the use of 
substitutes because there was not enough 
milk and milk products for all. Now we 
must educate consumers to drink more 
milk, use butter and eat more cheese.” 


Stating that the war revealed that a 
large percentage of the population lived 
on an inadequate diet, and that the foods 
most needed and used in insufficient 
quantities were milk and milk products, 
Mr. Rathbun continued: 

“That fact offers our greatest oppor- 
tunity to find markets for the huge vol- 
ume of milk created to meet war de- 
mands. It is our job to make the public 
aware of the food value of milk. We 
must find ways to make our products 
appeal to sight and taste, to the need for 
nutritious food and the public’s desire 
for economical food. Ours is a mer- 
chandising job that involves advertising, 
sales promotion and demonstration.” 


Buy Victory Bonds — 


Warns of Lower Returns 


Mr. Rathbun warned the League me »- 
bers that they cannot expect to receive 
during the reconversion period the sa: \e 
returns for milk that they had during | ie 
war. Demand for milk and its produ ts 
will be affected by unemployment. ()n 
the basis of production cost, however, 1e 
declared, there is scant reason for lov er 
milk prices to producers. 


“Fair prices can be maintained,” 1¢ 
said, “through organization. With tre 
support of all the dairy farmers of te 
New York Milk Shed, the Dairyme:,’s 
League can accomplish for farmers what 
would otherwise be impossible for a iy 
individual or group to accomplish.” 


He urged League members to help in 
building it into a larger and _ stronger 
organization, and declared that in doing 
so they would make it more efficient and 
successful. 


Pointing to a national difference of 
opinion as to whether the best thing for 
the nation is to reduce labor’s working 
hours and raise wages on the promise 
that this will increase the number of 
jobs, or that this would so increase the 
price of industrial products that sales 
would decline and workers lose their 
jobs, Mr. Rathbun said: 


“Both theories ignore the fact that the 
57,0000,000 people residing and doing 
business in rural areas purchase more of 
the products of industry than do the 
78,000,000 city dwellers.” 


He pointed out that rural people not 
only buy the shelter, furniture, food, heat, 
clothing and light that the city people 
buy, but also purchase automobiles, 
trucks and all sorts of farm machinery 
and equipment and fertilizers. 

——)— >" 


STARTING PASTEURIZATION 





Marion, Kan.—The Marion Creamery 
has installed new machinery and is ready 
to start milk pasteurizing service. Gordon 
Wolf is manager. 


























USE SYLVUS CEMENT at a trifling 
cost and no loss of production time, 
for either resurfacing or patching 
your floors. A handy man can do 
this quickly and easily. 

SYLVUS CEMENT FLOOR PATCH 
dries in 12 hours—hard as iron, 
waterproof, acid resisting. Can be 
laid in refrigerating room without 
shutting off the refrigeration. 
SYLVUS CEMENT is a scientifically 
prepared cement made up in colors 
and ratural. Shipped in 250 or 350 
pound drums. It will keep indefinitely 
without losing its efficiency. 


Sales Agents Wanted 


8022 BROADWAY AVENUE - - 





BAD FLOORS? | 


ME. EXECUTIVE—Don’t you worry about shutting down your 
plant when your cement floor needs repairing or resurfacing. 





In use by some of the largest dairies and ice cream companies 


SYLVANIA CHEMICAL CO. 


CLEVELAND, O10 
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You.can DEPEND ON A 


1 “STURDY-BILT’ 


Soaker-Type 
BOTTLE WASHER 





STURDY-BILT EQUIPMENT CORP. 


Menomonee Falls, Wisconsin 


AMERICAN MILK REVIE'’ 
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H. K. MARTIN DIES 





H. K. “Henry” 


Martin, for many years 


- well known figure in the milk and bev- 
«age bottling industries, died of a heart 


Iment in Little Rock, Arkansas, Octo- 
r 8th and was buried there October 
Martin was with the Liberty 
(lass Company from 1934 to 1943, 
hich was represented at the funeral 
vy E. D. Fant of the Liberty sales de- 
artment. Mr. Martin, who also repre- 
nted National Manufacturing Com- 
any at one time, entered the beverage 
ottling field at Fordyce, Arkansas two 
‘ars ago, and recently operated a res- 
irant at Hot Springs, Arkansas. 


PLAN PLANT ADDITION 


East Greenwich, R. I. — The East 
‘reenwich Dairy Company is making 
lans for the erection of an addition to 
s plant. 

The addition will be two stories high 
ronting on Long St. and will extend 
ack 70 feet to connect with the main 
lant and the new office and warehouse 
‘rected a few years ago. 


-_- —- « 


JOINS MIDWEST FOOD 











Grand Rapids, Mich.—Lloyd A. Lamos, 
doing business as Midwest Food Prod- 
ucts Company, has announced the asso- 


ciation with the firm of John Ormond, 
milk engineer and chemist, formerly 
chief of the quality control division of 
Kraft Cheese Company. 

Mr. Ormond will serve as consulting 
engineer on production of dried milk, 
cultured dried buttermilk, dried ice 
cream mix, plastic cream, plastic mix, 
butter oil, special condensed milk and 
by-products. 





TREWITT REJOINS JOHNSTON 


Milwaukee, Wis.—Among the veterans 
recently welcomed back by Robert A. 
Johnston Company is Gordon Trewhitt, 
former Chocolate and Cocoa Division 
sales representative in North Carolina, 
South Carolina and part of eastern Ten- 
nessee, according to William G. Man- 
schot, division sales manager. 

Trewhitt, who left the Johnston sales 
force to serve as a lieutenant in the Navy, 
has returned to his territory and is re- 
establishing contacts with Johnston dis- 
tributors. 


——_ 





BORDEN’S “COUNTY FAIR” 





The Borden Company brings _ its 
“County Fair” program to the full Colum- 
bia network for 52 weeks starting De- 
cember 8. It will be heard Saturdays, 
1:30-2:00 P.M., with Peter Donald, well 
known radio wit, as master of ceremonies. 





Studio audiences will take part in typical 
County Fair and carnival games and 


stunts. Commercials on the program will 
be for Borden’s Hemo, and _ Instant 
Coffee. 


The agency is Kenyon and Eckhardt, 
Inc. 





~ 


HARBISON DAIRY HEAD DIES 





Robert J. Harbison, chairman of the 
board of Harbison Dairies, died October 
25, in Philadelphia. He was eighty-five 
years old. 

In addition to his dairy interests he 
was president of the Northeastern 
Society, the New Plan Building and Loan 
Association, a director of the Ninth Bank 
and Trust Co. and the Philadelphia Milk 
Exchange. 

He is survived by his wife, a son, 
Robert J. Harbison, Jr., and four grand- 
children. 





PLAN MODERN PLANT 





Menominee, Mich.—Ideal Dairy will 
erect a modern dairy building on its 
property at the Pine Hill farm on County 
Road 577 at the city limit, Joseph King, 
co-owner of the firm announced recently. 
The building will be 90 feet long and 80 
feet wide and will be partitioned with 
glass walls to provide rooms for pasteur- 
ization, bottling, filling and capping. 
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Published every business 

Yearly Subscription ..... kneiewcs 
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173 CHAMBERS STREET 
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STAMSVIK 
« ||! DUPLEX MODELS 





Stamsvik Manufacturing Corp. 


1247 Reedsdale Street, N. S. 
PITTSBURGH 12, PA. 


Do you know that capacities 
from 24,000 Ibs. to as high as 
120,000 lbs. are available in 
STAMSVIK DUPLEX MOD- 
ELS without change of filter 
disks. 


Such capacities can be secured 
in only 3 feet of floor space, and 
maximum height of the largest 
units is only 3 feet. This permits 
installation in any convenient 
location; even an out of the way 
corner, in view of the small 
floor space required. Installation 
is very simple; effected simply 
by breaking into your regular 
pipe lines and connecting up. 

Use only Stamsvik Filter Cloths 


to assure best results; identified 
by our trade-marked label. 


TRADE MARK 





REG U.&.PAT OFF 
























You Can Rustproof 


25 MILK CANS - 


With this Handful ° of 
SORENSEN’S 


ELECTRO F.P PLATER 
— BUTTONS 


One button to a can is all it takes! Sorensen’s E-P (Electro-Plater) 
Buttons rescue your rusty cans and rustproof your new cans, while 
they are in use. The lactic acid in milk or cream sets up the 
electro-plating action of E-P Buttons which replates rust spots in 
old cans, prevents rust in new cans. 22¢ a can protects your cans 
from rust, adding many months or even years to their life. Proven 
by years of success—thousands in daily use. Positively no taints or 
off flavors. Order E-P Buttons to-day for ALL your cans—use 
coupon below. 



















































PUT BUTTON INSIDE COVER 


T Y P I Cc a L Where cans are agitated on milk 
USERS route service, users are reporting 


excellent results by putting button 
inside the cover, instead of on 
Sanitary Farm Dairies, bottom of can as illustrated. 
Cedar Rapids, Iowa. 
Alamito Dairy, 
Omaha, Nebr. 
Knudsen Creamery Co., 
Los Angeles, Calif. 
Boyden Farmers Creamery, 
Boyden Iowa. 
Lyon County Cry., 
Tracy, Minn. 
Ithaca Dairy Prod. Co., 
Ithaca, N. Y. 
General Ice Cream Corp., 
Schenectady, N. Y. 
Frank Pilley and Sons, 
Omaha, Nebr. 
Northland Milk & % . 
Ice Cream Co. BS 1} 
Minneapolis, Minn. 


i) | Wi 
Bowman Dairy Co., i RUST SPOT STARTING 
Chicago, Ii. A |\ } {|WIN 
Meriden Creamery, : AN Nh 
Hutchinson, Kans. | \\ | hh) 
Twin City Milk Producers, » Wi REPLATING ACTION |/ 
St. Paul, Minn. | jf) INSTANTLY SET UP) 


Turtle Lake, Wis. 


Turtle Lake Co-op. Cry., fl BY E-P BUTTON 





—- CROMATIN 


Adds years to life 

of Vats and Tanks 
CROMATIN (Sorensen’s RETIN) 
is 3 TIMES HARDER than ordi- 
nary tin. Comes in powder form 7 
—Jjust mix with water and brush MAIL COUPON 
on like paint, then heat with blow TO THE 
torch. Makes a smooth hard coat- 
ing guaranteed for five years. 
Does not corrode! Stainless! Flavor SORENSEN C0 
of vat contents not affected. One - 
pint can will usually resurface the 














° . 
area of a 200 gallon tank. 6068 St08 Ave. Se. 

rs Minneapolis 7. Minn. 

| M.R (We ship prepaid on Cash or C.O.D. orders) 

l O Send ..... boxes Sorensen’s E-P Buttons (25 buttons) @ $5.60 

per box. 

| 0) Check or Money Order enclosed. [J Send C.0.D. {9 Bill us 2% 

—10 days. 
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New Concept About Butter Revealed 


Preliminary Research Report on Work at University o 
Rochester Reveals Vital Information About Butterfat 


Two years’ study of the fatty acids of butter at the Uni 
versity of Rochester have already revealed interesting and vit: 
information concerning butterfat. This research is enterin 
its third year under the direction of Dr. W. R. Bloor, a re 
nowned authority on the chemistry of fats. It is financed b 
the American Dairy Association, through the supervision o 
the National Dairy Council, as one phase of the correlate: 
research program of the dairy industry. The project is designe: 
to reveal clear-cut information on the chemical compositio: 
and nutritional importance of the fatty acids of butter. 


These fatty acids were first extracted from butterfat anc 
purified. They were then separated into one volatile, tw 
liquid, and two solid fractions. Each of the resulting five 
fractions was mixed with a basal ration of whole wheat flour 
non-fat dry milk solids, and salt. These five diets were fed 
to rats, and the effects on growth were compared with those 
observed when a diet containing whole butter was fed. Since 
the vitamin A was destroyed in the process of fractionating 
the butter, raw carrots was fed, as a dairy source of carotent 
(pro vitamin A) to the animals receiving the fatty acid diet. 
A supplement of vitamin D was given to all the animals. The 
animals had free access to the food and careful records of food 
consumption were kept. 


Importance of Fatty Acids 
From the results reported by Dr. Bloor it seems obvious 
that the fatty acids, which have special growth promoting 
value, are found in the liquid or unsaturated fractions. Weight 
gains similar to those induced by whole butterfat were ob- 
served when the liquid fatty acids were fed. The acids of the 
volatile group were considerably less effective in this respect. 


It is possible that the growth differences observed were 
due to the variations in the intestinal absorption of the differ- 
ent fatty acids. The absorption of the solid fatty acids was 
only from one-half to two-thirds as efficient as was that of the 
liquid fatty acids. However, the absorption of the volatile 
fatty acids was almost equal to that of the liquid acids—yet the 
animals consuming these liquid fatty acids grew the best. 


Relationship between body growth and the vitamin A 
content of the liver was observed. The animals which had 
received the liquid fatty acids grew best and stored about 
twice as much vitamin A in their livers as did the animals 
which had received the solid fatty acids. Those which had 
been fed the volatile fatty acid not only made the poorest 
growth, but also stored the least amount of vitamin A. The 
entire supply of vitamin A for the animals fed on the various 
fatty acid fractions was derived from raw carrot, and conse- 
quently, the storage of vitamin A in the animals fed the whole 
butter cannot be compared with that of the animals fed the 
various fatty acid fractions. The storage of vitamin A induced 
by the butter diet was relatively great since the supply was 
derived from both butter and raw carrot. 


This preliminary research report, indicates definitely that 
the chemical composition of a food fat helps to determine 
the nutritive efficiency of other foods. It is highly probable, 
therefore, that some fats are more efficient than others in so 
far as their influence on utilization of the carotene of a mixed 
diet is concerned. 


Much evidence in scientific literature suggests that in but- 
terfat nature has achieved the optimal composition of a fat. 
This is very significant since, according to a recent Govern- 
ment survey, over one-half of the vitamin A potency of the 
average American diet is derived from vegetables—foods which 
are virtually fat free. 
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PLANTS CHANGE HANDS 


Goodspeed and Mills Cheese Co. of 





Rochester, New York, have just pur- 


hased the Howardvill, New York plant 
if the Howardville Cheese Factory, Inc., 
f New York City, as well as the West 
Amboy plant formerly owned by the 
same company. 

Possession was taken on November 1, 
ind it is the intention of George Good- 
speed and Carl Mills to close the How- 
idville plant, transfer the patrons and 
the milk to West Amboy which is only 
ine miles away and manufacture their 
superior quality cottage and_ bakers 
theese there in addition to their large 
Rochester operation. It is aiso their 
intention to increase the flow of patrons’ 
milk to the plant as well as handle sur- 
plus milk during the flush period. 

Sam Edelmann of 321 Broadway, New 
York City, was the broker who nego- 
tiated the sale. 





PENNSYLVANIA SALT OFFICIAL 


Warner R. Over has been named 
treasurer of the Pennsylvania Salt Manu- 
facturing Co. following the retirement of 
L. A. Smith who served as vice president 
and treasurer. 

Mr. Over, who joined Pennsylvania 
Salt as a clerk in 1904, was appointed 
secretary of the company in 1940 com- 
bining this with the title of assistant 
treasurer. He will now act as secretary- 
treasurer. 








Classified Advertising 


RATES: ‘‘Position Wanted,’’ 50¢. Limit 
of 50 words; 2¢ for each additional word. 
All other advertisements, 5c a word ($1.00 
minimum). Keyed ads, 15¢ extra to cover 
return postage. The name and address 
should be included in counting the words. 


All payments strictly in advance. 



































POSITION WANTED 
DAIRY LABORATORY technician with 


a good knowledge of production department 
in milk and -ice cream desires position. 
Understands dairy equipment. Box 167, care 
this publication. 11-M 








HELP WANTED 


WANTED — Production Superintendent 
for large New York City approved manu- 
facturing creamery. Products made are sweet 
cream, sour cream, condensed milk, butter, 
American cheese and roller powder. Man 
must be familiar with butterfat and solids 
control in all products. Excellent oppor- 
tunity for man with this knowledge who can 
assume the responsibility of a large opera- 
tion. Plant located in central New York 
State. Box 165, care this publication, 11-M-B 
MILK PLANT operator with knowledge 
of pasteurization process for New York City 
milk plant. Box 166, care this publication. 


11-M 








EXPERIENCED CREAMERY man. 
Must be capable and interested in steady 
position. Attractive proposition to right 
man. Give details in reply. Box 169, care 
this publication. 11-M-B 








_____ WANTED 


LOCATION FOR General Practice. Grad- 
uate Veterinarian, 31, single, 4% years 
Army, Cavalry, meat and dairy inspection. 
Two years Bureau of Animal Industry. 
Packing House work New York or Penn- 
sylvania. Dr. George G. Tanenbaum, 736 
Fox St., New York 55, N. Y. 10-M 








WANTED TO BUY 


SMALL MILK PLANT or cheese factory 
in area where large amount of milk is avail- 
able. Write Box 168, care this publication. 

11- 
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MILK PLANT FOR SALE 


FOR SALE OR RENT—Milk plant in 
New York, fine location—some equipment 
still installed. Available immediately. Otto 
Biefeld Company, Watertown, Wis. 11-M 








CURD WANTED 
WANTED—Part Skim Curd for the 
Italian Trade. Attractive and Perman- 
ent. Also Fresh Whey Cheese. Address 
Box 164, care this publication. 11-M-t.f. 


EQUIPMENT FOR SALE 


REBUILT HOWELL motor with “N” 
starting unit, 2 h.p. single phase for Cherry- 
Burrell bottle washers—4,000 Ibs. Aluminum 
Stamsvick filter—60 gals. Manton-Gaulin 
Homogenizer, bronze head—1% and 2 h.p. 
Freon units for sale. VPilfour Dairy. 
Neshanic, N. J. 11-M-B 











EQUIPMENT FOR SALE 


FOR SALE—100 and 200 gallon Stain- 
less Steel Pasteurizers; Model 60 Mojonnier 
Vacuum Filler; G-70 Cherry-Burrell Nu- 
line Filler; Type “BB”, “B” and “L” Mil- 
waukee Fillers; 4, 6, 8 and 12 Wide Soaker 
Type Bottle Washers; 8 ft. Combination 
Direct Expansion (Methyl) Cooler, 48—1 in. 
tubes; 12 ft. Jensen Multiple Tube Cooler, 
SO—1 in. White Metal Tubes; 10 ft. Cherry 
16 tube Internal Tubular Cooler or Heater ; 
Von Gunten Milter, 17x25 in.; 1,000 lb. Two 
Compartment T. C. Weigh Can; Peerless 
T. C. Weigh Can, 22x29x18; 500 gallon 
Cherry-Burrell Nickel Receiving Vat; Ro- 
tary Can, Washers, 3 and 6 cans per minute ; 
200 gallon Cheese Vat, s.s. lined; 4%44x6 
Davidson Bronze Plunger Pump. Reeves 
Drive and 1% H. P. motor; No. 30 and No. 
90 Motor Driven and No. 61 and No. 91 
Steam Driven De Laval Separators; Bronze 
head Homogenizers or Viscolizers ranging 
in sizes from 50 to 400 gallon in capacity ; 
3 ft. Rogers Copper Vacuum Pan. Write 
or wire your requirements. Lester Kehoe 
Machinery Corporation, 1 East 42nd St., 
New York 17, N. Y. Telephone—Murray 
Hill 2-4616. 11-M 

FOR SALE—One 1,899 Gallon oval stain- 
less steel truck tank mounted on Fruehauf 
Trailer with D 60 International Tractor, 
new May 1944; 1,000 lb. Toledo suspension 
seale; 1,000 Ib. Toledo platform seale; 2 
compartment nickel weigh can, 1,000 Ib. 
capacity ; 100 gallon single shell nickel-lined 
receiving vat; surface cooler, tinned copper, 
36 inch tubes, 6 ft. long, 2 sections with slid 
ing covers; separator parts sterilizer; 600 
lb. single compartment nickel weigh can; 
bottle or can cover sterilizer, capacity 500 
quart bottles; one 20000 long time holding 
system, complete with six 300 gallon Cherry- 
Burrell spray vats, all controls, valves and 
hot water circulating unit; stainless steel 
truck tanks—1700, 1940, 2280, 2350, 3170. 
3200, 3300 gallon capacity; sanitary milk 
pumps with motors, all sizes; Milwaukee 
type “M” bottle filler, stainless steel bowl]; 
250 gallon C. P. homogenizer, bronze head 
with motor; 500 gallon New York City ap- 
proved viscolizer, stainless steel; 3,000—', 
pint cases, 30 to case, built pint size for 
good icing; MeKinley straightaway can 
washer with cover replacer, 6 to 8 per min 
ute, one 8 to 10, New York City approved ; 
(. P. 3 to 4 per minute rotary can washer 
with motor; 200 gallon Oakes & Burger 
stainless steel round pasteurizer; No. 60 
De Laval cream separator, with motor and 
extra bowl; 2 No. 70 De Laval milk sep- 
arators, motor driven; one No. 41 De Laval 
steam milk separator; one 6x6 York, one 
6x6 Frick Compressors; 1 direct expansion 
cooler, nickel tubes with covers; 50 HL.P. 
upright boiler; 200 gallon Cherry-Burrell 
spray pasteurizer, stainless steel; Mojonnier 
over-run tester; 1,000 Ib. Doering butter 
printer. Sam Edelmann, 321 Broadway, 
New York 7, N. Y. WOrth 2-4975. 11-M 












A DEPENDABLE 
NATIONAL OUTLET 
Buyers Roller and Spray 
Whole and Nonfat Dry Milk 
Solids. Bulk, Sweetened Skim, 

Condensed. 


7 West Front Street 
Phone Main 0461 





It will pay you to supply us regularly. 


SIMMONS DAIRY PRODUCTS, LTD. 


Cincinnati 2, Ohio 








no obligation. 














We know your bCusinccs from Ato 


If your business is in the dairy industry, we can solve 
your Operation and Sanitation problems. 

We are now engaged by leading concerns to aid them 
with their expansion programs. For the successful execu- 
tion of your post war plans, see us before you put the 
wheels in motion. After a careful analysis of your pres- 
ent facilities, we will make recommendations which will 
help you achieve maximum efficiency in the production 
of your products. 

Write us for further details. An inquiry puts you under 


Plant Operation and Sanitation Consultant 
15 PARK ROW 


A. J. SMITH 


NEW YORK 7, N. Y. 








November, 1945 
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Heavy Cream Sales 


Volume Rises Shafply and Ban Put 
Back Locally on Anything Above 
20 Per Cent Butterfat 
Whipping cream, released to consum- 
ers last month after three years of sales 
blackout, has skyrocketed fluid cream 


‘sales almost to their pre-war level in 


the New York market. The rise in fluid 
cream consumption was disclosed when 
Dr. C. J. Blanford, administrator of the 
New York metropolitan marketing area, 
posted the area’s milk pool report tor 
September and announced a_ uniform 
price to producers of $3.41 a hundred- 
weight. 


Farm income from September milkings 


‘will come to $18,745,234.96 with the 


federal dairy production payments col- 
lectible at the minimum rate of 55 cents 
a hundredweight embodied in the poo! 
return. The federal incentive results in 
an average total payment to producers 
of $3.96. 

The total rate for September, 1944, 
was, however, $4.22, exceeding this year’s 
overall figure by 26 cents largely because 
the incentive was distributed last year at 
a minimum of 80 cents a hundredweigiit. 
The uniform price of $3.42 for Septem- 
ber, 1944, however, included the butter- 
fat income which is now paid individual- 
ly to producers. “The new system of 
paying butterfat premiums decreased the 
current uniform price 3.85 cents without 
reducing total farm income. The an- 
nounced rate of $3.41 is, therefore, 
equvalent to a uniform return of nearly 
$3.45 on the basis of payment in effect 
last vear when $3.42 was computed. 

Sales of fluid cream for the first month 
that heavy cream was freed in the New 
York market accounted for 58,736,930 
pounds of milk to strike within 12 per 
cent of the pre-war average of 66,600,000 
pounds of milk so used. The current 
output, moreover, exceeded by nearly 
1,500,000 pounds of milk the amount 
consumed as fluid cream in September, 
1942, just before the federal government 
blacked out whipping cream as a fat con- 
servation measure. 

In rising to the equivalent of nearly 
59,000,000 pounds of milk, cream sale; 
shot up 136 per cent beyond the output 
reported for September, 1944, when 
cream marketings were restricted not only 
by the ban on heavy cream, but also by 
quota controls that reduced sales 25 per 
cent. 
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BUYS RECEIVING STATION 





The Valleywood Dairy Company have 
sold their Elliotsburg, Pennsylvania, milk 
receiving station to the Crowley Milk 
Products Company of Binghamton, New 
York, effective as of October 15. 


The Valleywood Dairy Company wa 
the holding company for a group of Phila 
delphia and suburban milk dealers why 
owned the creamery cooperatively. 

Samuel Edelmann of 321 Broadway 
New York City, was the broker who nego 
tiated the transaction. 

The Crowley firm has also recentl 
purchased the Emmettsburg, Maryland 
milk receiving station. 


HEIL COMPANY APPOINTMENT 








The Heil Co., manufacturers of stain- 
less steel tanks and milk transporting 
equipment in Milwaukee, Wisconsin, an- 
nounces the appointment of Edward 
Fellows as Assistant 
Sales Manager of the 
Tank Division includ- 
ing petroleum trans- 
ports and. stainless 
steel milk storage 
tanks and “trailerized” 
transports. 

Mr. Fellows has 
been with the Heil 
Co. for 23 years and 
was in Tank Sales for 10 years prior to 
the war. 





E:lward Fellows 


During the war years he handled the 
company’s military contracts for aircraft 
refuelers, transport tanks, smoke genera- 
tors and special trailers. 





Here’s Why Many 


LEADING DAIRIES 


use SELF-LOCKING 
EGG CARTONS 


ra 








1. Cushioned protec- 
tion against costly 
egg breakage. 


-A FEW USERS- 
Bowman Dairy 
The Borden Co. 
Land O’ Lakes 


2. Outstanding display 
of ergs. 

3. Convenient and 
economical to use. 


Creameries. 
4. Save time an 
lubor. . ‘ Beatrice Cry. Co. 
5. Simple and rapid Chestnut Farms- 
ret-up. Chevy Chase Dy. 
6. Outstanding design LambrechtCry.Co. 
reproduction. 


Rieck- 


ee 
7. Single surfacecover McJunkin Dairy 


gives 100% display 











utility. 
ELF-LOCKIN 
EGG CARTONS 


LF-LOCKING CARTON CO. 
599 EK. Illinois St. Chicago 11, Hlinois 
Telephone: Superior 3886 




















AMERICAN MILK REVIEW 
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Uniform filling to one-eighth inch below the cap seat means a 
saving of one quart of milk out of every 200 bottles filled. 


This saving is worth remembering when you consider the purchase 


of a filler. 
It is ONLY ONE of the reasons why Cherry-Burrell milk bottle 


fillers and cappers are found in the better milk plants. 


CELEBRATE VICTORY BY BUYING VICTORY BONDS! 


CHERRY-BURRELL CORPORATION 


427 WEST RANDOLPH STREET, CHICAGO 6, ILLINOIS 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR SERVICE IN 52 CITIES 


FOOD FIGHTS 
FOR FREEDOM 








NTE Pea wate 





“SALT LAKE CITY 


NASHVILLE 


SAN FRANCISCO 


NEW YORK 


SEATTLE 


OMAHA 


PHILADELPHIA 
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See ee ee ee ME eo ee a inn ee oes 


WORTHY OF EVERY DAIRYMAN’S 
CAREFUL CONSIDERATION 


Stillicious Chocolate Syrup, manufactured and thor- 


oughly tested .. . under the constant supervision of long exper- 
ienced graduate chemists . . . makes a better tasting, more 


dependable dairy chocolate drink. 


@ o ¢ 
Srtillicious ... with its high Vitamin B, content (500 


I.U. of Vitamin B, in every quart) gives you more sales appeal 


and gives your customers more value for their money. 











Srillicious is backed by a constant program of mer- 


chandising and advertising, including “Moo”, the sensational 
children’s comic newspaper for your customers ... and the 


“Dawn Patrol” —your own house organ—for your driver salesmen. 





vane pacts: WITH AN EYE TO THE FUTURE orvast si 





ms CHOCOLATE 


500 1. U. OF VITAMIN B, 
ca every Guat 











YOUR SURPLUS PRODUCTS 
MORE PROFITAELY / 





ENTRAINMENT SEPARATOR 


A MOJONNIER FEATURE 
Mojonnier Vacuum Pans 
are equipped with this 
vapor and liquid separator 
installed in the cone of the 
Pan ahead of the con- 
denser. This design sep- 
arates the liquid particles 
in the vapor, thus prevent- 
ing entrainment of solids. 
An almost complete sep- 
aration of the vapor and 
liquid is obtained. 


Surplus products condensed in Mojonnier . 
Stainless Steel Vacuum Pans result in premium 
products which return more profit! When experi- 
mental station reports showed long ago that as 
little as .5 to one part of copper per million pro- 
duced a metallic flavor, Mojonnier pioneered the 
change to a stainless steel pan which entirely 
eliminated off-flavor or contamination. That im- 
portant fact, plus the exclusive Mojonnier fea- 


tures of streamlined steam coils, less entrainment 





losses and easiest cleaning are reasons why so many 
of these units are in use. Get these extra-profit 
facts now! Write: 
MOJONNIER BROS. CO. 
4601 WEST OHIO STREET * CHICAGO 44, ILLINOIS 


MOJONNIER ENGINEERED PRODUCTS SERVE AMERICA’S FINEST PLANTS 


© Overton. 
herssy” _ Testers 
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